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About the Friends
The first meeting of the Friends of Prince Memorial Library was held
in October of 1975 under the leadership of its founder, Velma Merrill. Since its
inception, this volunteer organization has grown from eight members to its
present day enrollment of over 150 members, most of whom come from the
towns of Cumberland and North Yarmouth.
Much has been accomplished by our group during the past sixteen
years. The success of our fundraising efforts is in evidence throughout the
library. . . storm windows for the original section, decorative molding for
displaying art, a new punchbowl for library functions, and a custom-built
bookcase to house the scrapbooks of town history are just a few of our
enhancements to the library.

Our projects over the years have been numerous and varied. Annually
on Memorial Day, we hold a Book and Bake Sale and we invite other local
groups to join us. A few hundred decorated vehicles of all types are seen
parading down Main Street during our "Wheels Contest." The Prince Room has
been the setting for guest lectures and programs for children. Most recently,
we’ve funneled our energies into the production of this cookbook. We hope
From the Prince's Pantry will become one of the most used cookbooks in your
pantry.. . and that you'll share it with a friend.
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Appetizers

Appetizers

Dilled Shrimp Dip
Preparation Time: 15 minutes

Yield: 3 cups

1/2 cup milk
2 8-oz. pkgs, cream cheese,
softened
2 4 1/2-oz. cans shrimp,
rinsed, drained and chopped

2 tsp. lemon juice
2 tsp. Worcestershire sauce
1 tsp. garlic salt
1/2 tsp. dill weed

Blend milk and cream cheese. Stir in shrimp, lemon juice,
Worcestershire sauce, garlic salt and dill weed. Cover and chill at least
1 hour. Freezes well.
M. Landry

Cold Mexican Dip or Salad
"Delicious as hors d'oevre or a summertime lunch or a
summer dinner main dish. It's addictive!”

Preparation Time: 20-30 minutes

Serves: 3-4
1/2 to 1 cup shredded Jack or
sharp cheddar cheese
Optional:
Onions, chopped
Avocado, mashed
Sour cream or yogurt

1 8-oz. pkg. cream cheese,
softened
Salsa
2/3 cup chopped tomatoes
3/4 cup chopped scallions
A few large lettuce leaves,
chopped

On a 10- or 12-inch plate or platter, spread the ingredients in
layers as follows: Spread softened cream cheese on plate; spread salsa
over cheese; layer tomatoes, scallions and lettuce; add shredded cheese,
spreading to cover. Next, add optional onions or mashed, ripened avocado.
Serve immediately with tortilla chips or keep chilled until
30 minutes before serving time.
Nina Knight
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Nacho Dip
Serves: 8-10

Preparation Time: 10 minutes

2 ripe avocados, mashed
1 tomato, peeled, seeded and
chopped
1 scallion, finely chopped
1 tsp. olive oil
1 Tblsp. lemon juice
1 pkg. guacamole seasoning mix

Salt and pepper to taste
1 can refried beans or
1 can bean dip
1 cup sour cream
1 cup shredded cheddar cheese
2 to 4 Tblsp. chopped scallions
Sliced green and black olives

Combine mashed avocados with tomato, scallion, oil, lemon juice,
seasoning and salt and pepper. Set aside.
Layer dip as follows: Spread beans on bottom of 9-inch pie plate.
Top with guacamole, then sour cream and place cheese on top. Finally,
place scallions and olives over all. Serve with nacho chips at room tem
perature.
Amy Sallinger says this dip is usually liked by all, and is perfect
for parties.
Ellen Turner s version of this popular dip is called Mexican Dip.
She seasons the avocado with 1 tsp. lemon juice and a dash of garlic
powder. She adds a cup of mild taco sauce as one of the layers, then heats
the dish in 350° oven, serving it warm with chips.
When Maggie Stevens serves her Taco Dip, she uses a medium
jar of salsa layered on top of the guacamole in the recipe. She suggests
sprinkling on some Tabasco for those who really like it hot! You can
transport this dip easily to a picnic in a plastic container. Guaranteed to
be one of the first dips gone!

Curry Dip
Yield: 1 cup

Preparation Time: 20 minutes

1 Tblsp. Worcestershire sauce
1 clove garlic, crushed
Salt and pepper to taste

1 cup mayonnaise
3 Tblsp. catsup
2 Tblsp. curry powder
1 Tblsp. onion juice
(best if made fresh)

Mix ingredients together and refrigerate. Serve with fresh sliced
or cut vegetables. Best if refrigerated two hours before serving.
Richard Engel
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Party Dip
Yield: 3 cups

Preparation Time: 10 minutes
1 8-oz. pkg. frozen, chopped
spinach
1 pkg. Knorr’s Vegetable Dip Mix
1 can water chestnuts,
drained and chopped

1 large onion, chopped
1 1/2 cups sour cream
1 1/2 cups mayonnaise or
Miracle Whip
1 loaf rye bread (not sliced)

At least 2 hours before serving, thaw and thoroughly drain
the spinach. In a large bowl mix together the spinach, dip mix, water
chestnuts, onion, sour cream and mayonnaise. Refrigerate 2 hours. Cut
the top off the loaf of bread and pull most of the bread out from the center
to make a bowl, reserving bread. Pour the chilled dip into the bread crust
and use the chunks of bread instead of crackers for dipping. Can be made
several hours ahead.
Kathy Leighton

Pizza Dip
"Very popular! This appetizer goes fast"

Preparation Time: 10-15 minutes

Serves: 8-10

1 8-oz. pkg. cream cheese,
softened
1 6-oz. jar seafood cocktail
sauce
3/4 cup shredded cheese

1 1/2 Tblsp. diced onions
3 Tblsp. diced green pepper
1 cup sliced black olives
1 6-oz. can tiny whole shrimp,
drained and rinsed

Use a 9-inch serving dish or quiche dish. Layer the dip in the
following order: Spread cream cheese on plate; spread cocktail sauce over
cheese; sprinkle with layer of shredded sharp cheddar cheese; arrange
diced onion, green pepper and olives over all; top with shrimp.
Serve with tortilla chips.
Laurie Chapman
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Cheese Cocktail Spread
'So good!"

Preparation Time: 10 minutes
1 8-oz. pkg. cream cheese
1 cup butter or margarine
1 clove garlic, pressed
1/2 tsp. dill

1/2 tsp. oregano
1/2 tsp. basil
1/2 tsp. marjoram

Mix all ingredients together. Spread on crackers.

Becca Hilton

Hot Clam and Cheese Dip
"From a cookbook of Garden Club recipes, given to them by my mother."
Preparation Time: 15 minutes

4 Tblsp. catsup
1 Tblsp. Worcestershire sauce
1 Tblsp. sherry
1/4 tsp. cayenne (or to taste)

3 Tblsp. butter
1 small onion, chopped
1/2 green pepper, chopped
1 can minced clams, drained
1/4 lb. processed cheese
(Velveeta)

Melt butter in a frying pan. Add onion and pepper. Cook on low
for 3 minutes. Add clams, cheese, catsup, Worcestershire sauce, sherry
and cayenne. Cook on low heat, stirring constantly until the cheese has
melted. Serve over pumpernickel or rye bread. May be reheated easily.
Sandy Phelps

Before the founding of the Prince Memorial Library, there existed
a community library housed in various homes and staffed on a
volunteer basis by the women of the community. Women, who had
been excluded from the earlier First Social Library, were active as
patrons and librarians for the Cumberland Library which was
organized by the Reverend Frank Davis and his wife, Helen.
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Maine Crab Dip
Preparation Time: 10 minutes
1 7- to 9-oz. container cooked
crab
6-oz. softened cream cheese
4 Tblsp. mayonnaise
2 to 3 Tblsp. sour cream
(optional)

1
2
2
1

Serves: 6-8
Tblsp. Worcestershire sauce
to 3 Tblsp. chopped chives
to 3 Tblsp. lemon juice
to 2 Tblsp. Parmesan cheese,
grated

Preheat oven to 350°. Mix cream cheese, mayonnaise, sour cream,
Worcestershire sauce, chives and lemon juice until well blended. Gently
mix in crab. Spoon mixture into ovenproof crock. Top with Parmesan and
bake for 20 minutes or until heated through and bubbling. Serve with
simple wheat crackers.
Lu Gallaudet

Artichoke Dip
Preparation Time: 5 minutes
1 cup mayonnaise
1 cup grated Parmesan cheese

1 14-oz. can artichoke hearts,
drained

Preheat oven to 300°. Mix mayonnaise, cheese and artichokes
together in glass ovenproof dish. Heat for 20 minutes or until warm.
Serve with crackers or cut vegetables.
Anne Dixon

Hot Cheddar Cheese Dip
Preparation Time: 15 minutes

Grated onion to taste
Dash (or more) tabasco sauce

1/2 lb. grated cheddar cheese
2 cups mayonnaise

Preheat oven to 400°. Mix the ingredients and put into greased
casserole dish. Bake 30 to 40 minutes until bubbly and golden. Serve hot.
Add slightly cooked diced scallops or shredded lobster before
baking for delicious seafood dip.
Sheila and Bob Putnam
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*Warm Blue Cheese Dip with Garlic and Bacon
"I love it! 1 have made this dip for so many different parties and it has
always been a huge success. I saw it in a Bon Appetit, June 1990 issue.”

Yield: 2 cups

Preparation Time: 50 minutes

2 Tblsp. chopped chives
3 Tblsp. chopped smoked
almonds
Assorted crackers, sliced
French bread or carrot sticks

7 slices bacon, diced
2 cloves garlic, minced
1 8-oz. pkg. cream cheese,
softened
1/4 cup half and half
4-oz. blue cheese, crumbled

Cook bacon in heavy large skillet over medium high heat until
almost crisp, about 7 minutes. Drain fat, then add garlic and cook until
bacon is crisp, about 3 minutes.
Preheat oven to 350°. Using electric mixer, beat cream cheese
until smooth. Add half and half and beat until combined. Stir in bacon
mixture, blue cheese and chives. Transfer to 2-cup ovenproof baking dish.
Cover with foil. Bake until heated through, about 30 minutes.
Sprinkle with chopped almonds. Serve with crackers, bread or
vegetables.
Melissa Skahan
*Copyright ° 1989 by Bon Appetit Publishing Corp. Reprinted with permission.

Mexican Cheese Dip
"Great for parties — leave crockpot on table
and guests can serve themselves all night. "
Serves: 30

Preparation Time: 15 minutes

2 lbs. Velveeta cheese
1/2 lb. hot sausage
2 medium tomatoes, chopped
1/2 tsp. garlic powder

2 to 6 jalapeno peppers,
seeded and chopped
Splash of milk

One hour before serving time, cut Velveeta cheese block into
pieces and warm on high in crockpot. In skillet, brown sausage and
crumble with fork. Drain fat and place sausage, tomatoes, garlic powder
and peppers in crockpot. Add milk to thin to desired consistency. When
cheese has completely melted, turn crockpot to low. Serve with nacho
chips.
Use more peppers for a spicier dip. Can be frozen in smaller
portions and reheated later.
Ken Filliter
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Cocktail Meatballs
"Men love these, so I always make a double batch
if I'm taking them somewhere."
Yield: 50 meatballs

Preparation Time: 40 minutes

For sauce:
1 8-oz. can tomato sauce
1/4 cup brown sugar
4 tsp. Worcestershire sauce
1 Tblsp. mustard
2 Tblsp. vinegar

For meatballs:
1 lb. ground beef
1/4 cup bread crumbs or
oatmeal
1 egg, slightly beaten
1/2 tsp. salt
1 small onion, finely chopped

Combine ground beef, bread crumbs, egg, salt and onion. Form
mixture into 50 small meatballs. Broil them until browned, about
5 to 8 minutes.
Combine tomato sauce, brown sugar, Worcestershire sauce,
mustard and vinegar. Pour mixture over the meatballs and serve hot.
Carolyn Small

Sweet and Sour Beef Balls
Preparation Time: 15-20 minutes

Yield: 30 meatballs

1 lb. lean ground beef
1/2 cup soft bread crumbs
1/4 cup milk (skim can be used)
1/2 tsp. salt
Dash pepper

1/2 cup catsup
2 Tblsp. brown sugar
1 Tblsp. white vinegar
1 Tblsp. Worcestershire sauce
1 small onion, finely chopped

Preheat oven to 350°. Combine beef, bread crumbs, milk, salt and
pepper, mixing well. Shape into 1-inch balls. Arrange on rack in broiler
pan. Bake for 10 minutes or until slightly browned.
To prepare sauce, combine catsup, brown sugar, vinegar,
Worcestershire sauce and onion, blend well. Remove meatballs from
broiler pan into a 1 1/2-quart baking dish; discard drippings. Pour sauce
evenly over meatballs. Bake for 20 minutes. Serve hot.
Substitutions: ground turkey, chicken or pork can be used in
place of beef.
Mary K. Jones
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Mushroom Appetizer
Serves: 6

Preparation Time: 10-15 minutes
2 Tblsp. margarine
3/4 lb. mushrooms, chopped
1/4 cup fine bread crumbs
3 Tblsp. chopped parsley

1 1/2 tsp. anchovy paste
1/4 tsp. pepper
Dash garlic powder

Combine all ingredients in a saucepan and cook until mushrooms
are soft and hot. Serve mixture with crackers.
Debbie Thompson

Caviar Supreme
Preparation Time: 30 minutes

1 2-oz. jar Romanoff black
lumpfish caviar
4 eggs, hard boiled
2 to 4 Tblsp. sour cream

1 8-oz. pkg. cream cheese,
softened
1/2 tsp. dill weed
3 to 4 scallions, chopped
Dark cocktail bread loaf

Drain caviar thoroughly and set aside. Sieve the yolks and whites
of the eggs separately, then combine with enough sour cream to make a
spreadable mixture. Set egg mixture aside.
To the cream cheese, add dill weed and enough sour cream to
make it spreadable, but not runny.
To assemble dip, spread egg mixture in pie plate or quiche dish,
sprinkle scallions on top of eggs and spread softened cream cheese
mixture over the onions and eggs. At last minute, add caviar to top of
mixture. Serve with dark bread.
Ellen Turner

The Cumberland Library, one of the precursors of the PML, was
staffed through donated time. Funds for books came from public
suppers, plays, and other entertainments.
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Curried Cheese Snacks
Preparation Time: 5 minutes
2 cups cheese, cubed
(cheddar, Swiss, American)
1/2 cup onion, minced
(optional)
1 tsp. curry powder

Yield: 4 dozen
1/2 cup ripe olives, chopped
Salt and pepper to taste
Mayonnaise
6 English muffins, split in half
Paprika

Combine cheese, onion, curry, olives, salt and pepper. Add
enough mayonnaise to bind. Lightly toast English muffins. Spread cheese
mixture on muffins, then sprinkle with paprika. Broil 5 minutes. Cut into
quarters to serve.
Filled snacks may be prepared and chilled ahead, but should be
brought to room temperature before broiling.
Nan Bragg

Asparagus Rolls
"These freeze beautifully and can be taken from the freezer for
a quick hors d'oeuvre. They are very elegant."

Preparation Time: 30 minutes
25 fresh asparagus spears
Salt to taste
25 thin slices white bread
1 8-oz. pkg. cream cheese,
softened

Yield: 75 pieces

3-oz. blue cheese, softened
1 egg
1 cup melted butter

Bring enough water to a boil in a skillet to barely cover
asparagus. Trim spears to same length as bread slices, place in skillet
and sprinkle with salt. Boil gently, partially covered, until lower stalks
are barely fork tender, about 3 to 5 minutes depending on age of
asparagus. Drain immediately and rinse in cold water.
Remove crusts from bread and flatten slices with a rolling pin.
Combine cheeses and egg with an electric beater. Spread mixture evenly
over bread slices. Place an asparagus spear on each one and roll up. Dip
in melted butter to coat. Place on cookie sheet and freeze. Cut frozen rolls
into thirds and wrap for freezer storage or bake for immediate serving.
To bake, preheat oven to 400° and bake on a cookie sheet for
15 minutes.
Sharon Suydam
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Crabmeat Appetizers
Yield: 84-96 wedges

Preparation Time: 15 minutes
1/2 cup butter, melted
1 Tblsp. mayonnaise
1 6-oz. jar Old English
cheddar cheese spread

1/4 to 1/2 tsp. Lawry's seasoned salt
2 to 4 garlic cloves, crushed
6-oz. fresh crabmeat
2 pkgs. (12) English muffins

To the melted butter add mayonnaise, cheese, seasoned salt and
crushed garlic. Mix well. Then add crabmeat and blend together. Spread
the mixture on muffin halves, then cut into quarters. Broil until light
brown, about 3 to 5 minutes.
Uncooked wedges can be kept in refrigerator until ready to serve.
Mark Robinson

Spinach Pom Poms and Spicy Mustard Sauce
"This is a great make-ahead recipe — up to a month."

Serves: 20

Spinach Pom Poms:
2 10-oz. pkgs, frozen,
chopped spinach
2 cups herb seasoned
stuffing mix, crushed
1 cup Parmesan cheese
6 eggs, lightly beaten

3/4 cup butter, softened
Mustard Sauce:
1/3 to 1/2 cup dry mustard
1/2 cup white vinegar
1/2 cup sugar
1 egg yolk

Start mustard sauce a day ahead. Combine dry mustard and
vinegar in a small bowl. Cover and leave at room temperature overnight.
Add sugar and egg and simmer over low heat until slightly thickened,
stirring frequently. Cool to room temperature before serving. (Can be
stored in the refrigerator up to one month.)
To make spinach balls: Thaw spinach and squeeze out water. Mix
in stuffing mix, cheese, eggs and butter. Shape into balls. Refrigerate or
freeze on a foil-lined baking sheet.
To serve, preheat oven to 350°. Bake on a baking sheet for
10 to 15 minutes. Drain on a towel. Serve with mustard sauce on the side.
Sharon Walsh
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Spinach Squares
"These freeze great! Kids love them — take a few out of the freezer
and heat for after school snacks."

Preparation Time: 45 minutes
2 10-oz. pkgs, frozen, chopped
spinach
2 Tblsp. butter or margarine
3 eggs
1 cup flour
1 cup milk

1 tsp. salt (optional)
1 tsp. baking powder
1 8-oz. stick cheddar cheese,
grated
1 Tblsp. chopped onion
Seasoned salt to taste

Cook spinach according to package directions; drain very well,
squeezing out all of the water.
Preheat oven to 350°. Put butter in a 9xl3x2-inch pan and melt in
oven. Remove, spread melted butter to coat pan.
In large bowl beat eggs well, add flour, milk, salt and baking
powder. Mix well. Add grated cheese, spinach and onion. Sprinkle with
seasoned salt. Bake 35 minutes; cool 45 minutes. Cut into squares. If
frozen, defrost and reheat at 325° for 12 minutes.
Sue-Ellen Roper McClain

Spinach Balls
"Great to keep in freezer. Just cook and serve to unexpected guests.
Impressive anytime. Recipe from my sister, Nancy Yoder,
who entertains a lot."
Preparation Time: 30-40 minutes

Yield: 4 dozen

2 10-oz. pkgs, frozen, chopped
spinach
3 cups herb seasoned stuffing
mix (Stove Top)
1 large onion, finely chopped
6 eggs, well beaten
(or egg substitute)

1/2 cup Parmesan cheese
1 1/2 tsp. garlic salt
3/4 cup melted butter or
margarine
1 tsp. pepper
1/2 tsp. thyme

Cook spinach according to package directions. Drain and squeeze.
Combine all ingredients and mix well. Shape into 3/4-inch balls. Place on
lightly greased cookie sheet. Bake at 325° for 15 to 20 minutes. Balls can
be frozen before baking.
Donna Patrie
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Turkish Bdrek
(Ground Beef Wrapped in Phyllo Dough)
"An aunt from Turkey taught me how to make this.
A good, warm appetizer or for dinner with vegetables and a salad."
Serves: 4-6

Preparation Time: 25-30 minutes

2 Tblsp. melted butter or
margarine
1 to 2 Tblsp. milk
Also optional:
Chopped onion, chopped
tomato, Worcestershire sauce,
pine nuts

1 pkg. phyllo dough (can be
found in supermarket freezer)
1 lb. lean ground beef
Fresh parsley
Basil (optional)
Salt and pepper to taste
2 egg whites and 1 egg yolk
(or 1 whole egg)

Remove phyllo from freezer 2 hours before preparing recipe as it
needs to be at room temperature to proceed. When ready to proceed,
preheat oven to 350°.
Saute the beef with parsley, basil, salt and pepper. Set aside. Mix
the 2 egg whites and yolk with the melted butter. Add the milk. Use this
to brush onto 1 phyllo dough sheet, covering one entire side. Place some
beef filling (with other optional ingredients) on one end of phyllo dough
sheet; roll up and place on cookie sheet. Repeat this process until filling is
used up. Brush the tops of the rolled pastries lightly with remaining egg
white mixture. Bake until lightly browned, at least 30 minutes.
Other fillings add more variety — cooking directions the same,
except use different fillings, such as jam, riccotta cheese mixed with
spinach, etc.
Nina Knight

The library stands on the site of the home of schoolmaster
Benjamin Sweetser and his wife, Olive Blanchard Sweetser. After the
Sweetser home burned, about 1906, Mrs. John Tomes (MaudMerrill)
acquired the land and donated it for the site of the Prince Memorial
Library.
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Pizza Rounds
Preparation Time: 40 minutes

1 lb. ground beef
1 lb. breakfast sausage
(hot, optional)
1 lb. Velveeta cheese

Oregano
Garlic powder
Minced onion
2 loaves party rye bread

Fry ground beef and sausage together, breaking it into small
pieces. Drain. Cube cheese, add to meat. Heat until melted. Add
seasonings to taste. Spread on bread using about 1 tablespoon of meat
mixture per slice. Arrange bread on cookie sheet to freeze. Bag when
hardened.
When ready to serve, broil for 3 to 5 minutes or until brown and
bubbly.
Ginny Neely

Mark’s Shrimp and Cheese Triangles
"People gobble these up. Great to make and keep in freezer for
spur of the moment elegant hors d'oeuvre."

Preparation Time: 15 minutes
1 8-oz. jar Cheese Whiz or
1 6-oz. Old English cheese
spread (room temperature)
1/2 cup butter, softened

Yield: 48 pieces
6 English muffins
1 can small clean shrimp
(rinsed and drained)

Combine cheese and butter, mix well. Add shrimp, mix gently.
Split English muffins, spread mixture on each muffin half. If they are to
be frozen, put them together sandwich-style and freeze.
Preheat oven to 350°. To bake, cut each half into quarters, place
cheese side up on cookie sheet and bake until top is bubbly.
Nicole Codling Evans
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Cream Cheese and Onion Puffs
'These are great hors d'oeuvres to have on hand
as you are always ready for drop-in guests."

Preparation Time: 10 minutes

Yield: 48 puffs
1/3 cup dehydrated onion flakes
2 pkgs, crescent roll dough

1/2 stick butter, softened
1 8-oz. pkg. cream cheese

Cream together butter, cream cheese and onion flakes. Cut each
roll into three triangles. Place small amount of cream cheese mixture on
each triangle and fold in comers, being sure to seal in cheese mixture.
Flash freeze on a cookie sheet in your freezer for 20 minutes. Place in
plastic bag or freezer container and keep in freezer until needed.
When needed, place frozen puffs on a cookie sheet and bake in
350° oven for 15 to 20 minutes until lightly browned. Serve hot.
Julie M. Restuccia

Ham and Noodle Quiches
1/2 cup heavy cream
1/2 cup milk
1 tsp. salt
Ground nutmeg

1 cup alphabet noodles
1/4 lb. sliced cooked ham
1/4 lb. sliced Swiss cheese
1/4 cup onion, finely chopped
2 eggs

Preheat oven to 350°. Cook noodles according to package
directions and drain. Grease 36 standard-size muffin tins.
Finely chop ham and cheese; a food processor works well for this.
Mix together with the onion and cooked noodles. Divide mixture evenly
among the muffin tins.
Beat eggs, then beat in cream, milk, salt and a pinch of nutmeg.
Pour egg mixture over ham mixture in the muffin tins, being careful to
distribute liquid evenly.
Bake for 35 minutes. Use a sharp knife to gently pry the quiches
from the pans. Serve piping hot.
The mini quiches can be refrigerated, covered, up to three days
before serving. Reheat at 350° for 10 minutes, until hot. Can be frozen.
Cheryl Gagne
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Christmas Pickles
Preparation Time: 1 hour (over a 3-day period)

Yield: 8 pints

1/2 tsp. oil of clove
1/2 tsp. oil of cinnamon
2 small jars maraschino
cherries with juice

8 to 9 large cucumbers,
peeled, seeded and diced
8 cups sugar
1 pint white vinegar

Cover cucumbers with water and cook until they just turn color.
Drain. In a saucepan bring sugar, vinegar, oil of clove and oil of cinnamon
to a boil. Pour syrup over cooked cucumbers and let set overnight. Next
day, drain cucumbers, saving liquid. Reheat liquid, then pour over
cucumbers and set overnight again. Next day, heat everything together.
Add the cherries with juice. Jar while hot and process.
Oil of clove and oil of cinnamon are available at Welby Drug.
Ellen Turner

Bean Relish
"Great served with crackers. "

Preparation Time: 15 minutes
2 15-oz. cans kidney beans,
drained and rinsed
3/4 cup green relish
3/4 cup mayonaise
1/2 cup chopped onions

1 Tblsp. dry mustard
2 large cloves garlic, minced
Horseradish to taste
Salt and pepper to taste

Mix all ingredients together and let stand for a day.
Barb Crommett

In November 1921, the Prince Memorial Library was organized
when the Town of Cumberland received a bequest of $35,000 from
Carroll D. and Annie L. Prince for this purpose.
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Avocado and Orange Salad
"The dressing is really yummy. We make extra batches
to use on everyday salads. This salad is great in the winter
when fresh ingredients are in short supply. "
Preparation Time: less than 30 minutes
Salad:
2 large avocados, diced
3 large oranges,
cut in bite-sized pieces
1 sweet onion,
cut into thin rings
1 small head iceburg lettuce,
shredded
1 small head Boston lettuce,
shredded

Serves: 10-12

Dressing:
1 cup vegetable oil
1/4 cup vinegar
2 tsp. grated orange peel
1/2 cup orange juice
2 Tblsp. lemon juice
1/4 cup sugar
1/2 tsp. dry mustard
1/2 tsp. salt

Salad: Combine avocados, oranges, onion and lettuces in large
bowl and toss.
Dressing: Mix all ingredients in blender and blend well. Save in
a 1-quart jar. Pour as needed over salad.
Pam Russell

Julia’s Salad (Avocado and Grapefruit)
"Quick, easy, tasty and elegant. Always impresses people for exactly those
reasons! Recipe given to me by our ministers wife years ago;
she was an elegant cook."
Preparation Time: 10 minutes

1 grapefruit
1 avocado
(ripe but not mushy)

Serves: 4
4 handfuls lettuce of your choice
Italian dressing

Peel and section grapefruit into bite-sized pieces. Peel and
section avocado likewise. Add lettuce and toss. Refrigerate if prepared
in advance. Add dressing when ready to serve.
Petey Pawle
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Mandarin Orange Salad
'This is an easy and very elegant salad.
Serves: 4-6

Preparation Time: 20 minutes

1 4-oz. pkg. slivered almonds
1 Tblsp. butter or margarine
1 11-oz. can mandarin orange
sections (save syrup)
Romaine lettuce
2 to 3 chopped scallions

Dressing:
1/4 cup salad oil
1/4 cup red wine vinegar
1/4 cup mandarin orange syrup
1 tsp. dry mustard
Poppy seeds

Toast almonds in small frying pan with butter, drain on paper
towel. Drain mandarin orange sections, saving the syrup. Assemble
individual salads: lettuce, sprinkle with scallions, add orange sections,
sprinkle almonds on top. Top with dressing, which may be made ahead
of time.
To make dressing, mix thoroughly: oil, vinegar, mandarin orange
syrup, dry mustard and poppy seeds.
Sue-Ellen Roper McClain

Mango Mold
Serves: 12-15

Preparation Time: 10 minutes

1 8-oz. pkg. cream cheese
1/4 cup lemon juice
Lettuce leaves for serving

3 3-oz. pkgs, lemon Jello
2 1/2 cups boiling water
1 large can mangoes
(with juice)

Dissolve gelatin in boiling water. Add gelatin, mangoes, cream
cheese and lemon juice to the container of a food processor and blend
until smooth. Pour into an llxl5-inch Pyrex dish and refrigerate until
set. Cut into squares and serve on lettuce.
I often substitute 1/2 large can peaches plus 1/2 large can apricots
for the mangoes. Also, 8-oz. cottage cheese may be used in place of cream
cheese.
Betty Surgi
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Emerald Isle Salad (Jello Salad)
"The color and texture of this salad can add 'zing' to any meal.
And it's so easy!"

Serves: 6

Preparation Time: 8-10 minutes

1 3-oz. pkg. lime Jello
3/4 cup hot water
1 small can Dole crushed
pineapple, with juice
1/2 cup mayonnaise
1/2 cup evaporated milk

1 8-oz. carton cottage cheese
(small curd)
1/2 cup nuts (optional)
1/2 cup maraschino cherries
(optional)
Lettuce leaves, if desired

Combine Jello with hot water. Stir until thoroughly dissolved.
Cool slightly and add crushed pineapple with juice. Blend in mayonnaise
and milk. When the mixture is well blended, add the cottage cheese and
stir. Nuts and cherries can be sprinkled on top. This salad has to be
refrigerated for 6 to 8 hours.
This is not a molded salad, but it looks very appealing served on
a bed of lettuce.
Louise Shaw

Frozen Fruit Salad
Serves: 12

1 8-oz. pkg. cream cheese
2/3 cup Miracle Whip
(not mayonnaise)
1 Tblsp. grated orange rind
1 Tblsp. lemon juice
1 cup chopped dates
1 cup drained crushed
pineapple (save juice)
1/3 cup chopped cherries
2/3 cup chopped walnuts

1/2 pint cream
Sauce:
1 cup pineapple juice
1/2 cup sugar
1 to 2 Tblsp. lemon juice
2 Tblsp. flour
1 egg, well beaten
1 Tblsp. butter
1/2 to 1 cup whipped cream

For the salad: Combine cream cheese, Miracle Whip, orange rind,
lemon juice, dates, pineapple, cherries and walnuts. Whip cream and fold
in. Beat until smooth. Place in a bowl or loaf pan and freeze for 5 to 6
hours.
For the sauce: In a saucepan mix together reserved pineapple
juice, sugar, lemon juice, flour, egg and butter. Cook over medium heat
until thickened. Cool and fold in whipped cream and some cherry juice
until sauce is the right consistency.
I make a regular fruit salad with fresh ingredients and then
double the sauce recipe. It is yummy that way! Just serve fresh fruit cut
up with the sauce spooned over.
Andrea Abbott
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Lemon-Lime Jello Salad
Preparation Time: 30 minutes
1
1
2
1

Serves: 8-10

3-oz. pkg. lemon Jello
3-oz. pkg. lime Jello
cups boiling water
20-oz. can crushed pineapple
with juice

16-oz. cottage cheese
3/4 cup Miracle Whip
1 tsp. onion powder
Lettuce leaves for serving

In a medium-sized bowl, add Jello to boiling water, stir to
dissolve. Stir in pineapple with juice. Refrigerate until soft set. Gently
stir in cottage cheese, Miracle Whip and onion powder. Turn into oiled
mold, chill several hours. Before serving, unmold onto plate lined with
lettuce leaves.
Cindy Foster

Lime Jello Salad
Serves: 8-10
1 3-oz. pkg. cream cheese,
softened
1 cup whipped cream
Cherries

1 3-oz. pkg. lime Jello
1 cup hot water
1 9-oz. can crushed pineapple
(do not drain)
1 Tblsp. mayonnaise

Mix Jello, hot water and pineapple with juice and cool until it
starts to gel.
Blend mayonnaise with cream cheese and stir into jellied
mixture. Fold in whipped cream. Add a few cherries. Pour into mold and
chill until set.
Wendy Turner Furey

The original brick section of the library was designed by architect
George Emery of Boston. The style is Georgian Colonial.
Frank A. Rumery of Portland served as the contractor.
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Deluxe Macaroni Salad
"This began as a recipe from a magazine years ago. I made several
changes and now it is a favorite, especially in hot weather."

Preparation Time: 45 minutes

4 Tblsp. salad oil
4 Tblsp. white vinegar
1 large onion, grated
1/2 tsp. pepper
1/2 lb. ham, diced
1 cup cheddar cheese, diced

Serves: 8

2 cups green peas,
cooked and drained
8-oz. macaroni,
cooked and drained
1 cup mayonnaise

Combine oil, vinegar, onion and pepper in a large bowl. Mix well.
Add ham, cheese, peas, macaroni and mayonnaise and mix thoroughly.
Store tightly covered in refrigerator.
Joyce Gilbert

Pasta Salad
Serves: 6-8
1 7-oz. pkg. corkscrew
macaroni (colored)
6-oz. provolone cheese,
cut into 3/4” cubes
6-oz. sliced genoa salami,
cut into strips
1 small zucchini or summer
squash, thinly sliced
1 small red onion, sliced
and separated into rings
1/2 cup chopped green or
red peppers

1 2 1/4-oz. can ripe olives,
sliced thin
1 1/4 cups Parmesan cheese
1/4 cup snipped parsley
Tomato wedges
Dressing:
1/4 cup olive oil
1/4 cup white wine vinegar
1 1/2 tsp. dry mustard
1 tsp. oregano
1 tsp. dried basil

Cook, drain and rinse macaroni. Combine macaroni in a large
bowl with provolone, salami, zucchini, onion, peppers, olives, Parmesan
and parsley.
To make dressing, combine well: olive oil, vinegar, dry mustard,
oregano and basil. Pour dressing over salad, toss and chill overnight.
Serve topped with tomato wedges.
Wendy Turner Furey
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Broccoli Salad
"This is a favorite wherever taken
and always requested at supper meetings."

Serves: 6-8
4 stalks raw broccoli, diced
1/2 cup raisins
10 to 12 slices bacon,
fried and diced

1 small onion, diced
1 cup mayonnaise
1/4 cup sugar
2 Tblsp. vinegar

In a bowl place diced broccoli, raisins, diced bacon pieces and
diced onions. Mix together.
In separate bowl mix dressing by blending mayonnaise, sugar
and vinegar.
Add dressing to salad and mix together. Place in refrigerator.
Marinate for approximately 2 hours before serving.
Brenda Hyde and Marion Riley

Calico Coleslaw
"Recipe came from a friend in Wyoming several years ago,
but it had another name. I have served this twice at North Yarmouth
Extension meetings and all the girls seem to be wild about this salad."

Serves: 4-6
1 cup chopped celery
1 tsp. celery seed
3/4 cup sugar
1/2 cup salad oil (Wesson)
1/2 cup vinegar

2 16-oz. cans Silver Floss
sauerkraut, well drained
1 green pepper, diced
1 large onion, diced
1 small jar diced pimiento

Drain sauerkraut overnight. Mix in pepper, onion, pimiento,
celery, celery seed, sugar, oil and vinegar. Refrigerate 12 hours or longer.
Norma Fuller
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Cucumber Salad
"This keeps for weeks and is a good summer relish."
Preparation Time: 20 minutes
1 large onion
4 large cucumbers
1/2 cup white vinegar
2 Tblsp. lemon juice

2 tsp. celery seed
4 Tblsp. sugar
1 tsp. salt
1/2 tsp. black pepper

Peel onion and slice thin. Place in a glass bowl. Peel cucumbers,
slice thin and add to onion.
Combine vinegar, lemon juice, celery seed, sugar, salt and pepper.
Pour over vegetables.
Cover bowl tightly with foil. Refrigerate at least 24 hours before
serving.
Joyce Gilbert

Japanese Chicken Salad
Preparation Time: 1 1/2 hours

Serves: 6-8

4 chicken breasts,
cooked and cubed
1 head lettuce,
washed and torn
3 to 4 green onions, thinly sliced
1 3-oz. can chow mein noodles
1 4-oz. bag slivered almonds
1/4 cup poppy seeds

Dressing:
4 Tblsp. sugar
1 Tblsp. salt
1/2 tsp. pepper
4 Tblsp. vinegar
1/2 cup salad oil

Mix cubed chicken, lettuce and onions. Just before serving toss in
noodles, almonds and poppy seeds.
Combine dressing ingredients and shake. Just before serving mix
with salad ingredients.
For easy preparation day of serving, cook chicken the day before
and have lettuce washed and shredded and onions cut up. Dressing can
be made ahead of time.
Lynn Booth
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Pam's Favorite Chicken Salad
Serves: 4-6

Preparation Time: 30 minutes or less

2 Tblsp. honey
1 clove garlic, curshed
3 Tblsp. salad oil
2 scallions, chopped
4 slices peeled ginger root
1/4 Tblsp. crushed red pepper
Fruit for garnish (optional)

4 cups cooked chicken,
cut in bite-sized pieces
1 large red pepper, chopped
6-oz. fresh mushrooms, sliced
2 1/2 Tblsp. sherry
1 Tblsp. soy sauce
1/8 tsp. sesame oil (hot)
1/2 tsp. ground ginger

Combine chicken, red pepper and mushrooms in serving bowl.
In separate bowl combine sherry, soy sauce, hot oil, ground ginger,
honey and crushed garlic. Let set for 5 minutes. In saucepan combine
scallions, salad oil, ginger root and crushed red pepper and heat for
3 minutes. Mix hot sauce with sherry/honey mixture, then toss with
chicken.
Serve on platter of Bibb or Boston lettuce and garnish with
strawberries, grapes and/or melon slices.
Kim Anderson True

Spinach Salad
"Recipe from my sister, Nancy Yoder. ”
Serves: 4-6
Dressing:
1 cup oil
1/2 cup cider vinegar
1/4 cup honey
1/2 cup brown sugar
1/3 cup catsup
1 Tblsp. Worcestershire sauce
1 medium onion
Salt to taste

Salad:
10-oz. fresh spinach
8 strips bacon
1 cup bean sprouts, drained
4 hard cooked eggs
1 small can water chestnuts,
sliced

Cook bacon, drain on paper towels and crumble. Remove stems
from spinach leaves and toss with the bacon, bean sprouts, chopped eggs
and water chestnuts.
For dressing: In a blender combine oil, vinegar, honey, brown
sugar, catsup, Worcestershire sauce, onion and salt. Blend thoroughly.
Pour dressing over spinach leaves, toss and serve.
The dressing is extra good on spinach. I tried it on lettuce and it
isn’t nearly as good. This recipe makes nearly a quart of dressing, enough
for a 20-oz. salad.
Donna Patrie
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Vegetable Rice Salad
"Serve on a summer night with barbeque chicken,"

Serves: 10-12

Preparation Time: 30 minutes

1 6-oz. box Uncle Ben’s
long grain wild rice mix
2 cucumbers, peeled and diced
2 stalks celery, diced
1 green pepper, diced

1/4 cup chopped parsley
2 tomatoes, seeded and diced
1/4 cup peanuts
1/4 cup mayonnaise
1/2 cup plain yogurt

Cook Uncle Ben’s rice and seasoning (25 minutes). Place in bowl
and cool. Meanwhile, chop all vegetables and add to cooled rice.
Add mayonnaise, peanuts and yogurt and toss.
Heidi Fitz

Black Bean and Corn Salad
"This salad is great in the summer or early fall when all the ingredients
are available fresh, but it can be made with a few alterations in the
dead of winter when it is the most colorful thing on your plate."
Serves: 4

4 cups cooked black beans
(if canned, rinse thoroughly)
2 cups cooked corn kernels
2 large ripe tomatoes,
roughly chopped
1 large red or yellow bell
pepper, finely diced
1 large red onion,
finely chopped
1/2 jalapeno pepper, seeds
removed and finely chopped

3/4 cup finely chopped fresh
cilantro
1 tsp. minced garlic
2 tsp. ground cumin
1 tsp. ground coriander
Juice of 1 lime
2 Tblsp. olive oil
Freshly ground black pepper
Optional: 1 lb. loin of pork or
lamb, roasted rare

In a large bowl combine beans with com, tomatoes, peppers,
jalapeno pepper, onion and cilantro. If salad is not to be served right
away, wait until serving time to add the tomatoes. Combine the garlic
with cumin and coriander; whisk in the lime juice and olive oil. Pour over
the salad. Slice the meat (if you are using it) into julienned strips and stir
them into the salad. Season with black pepper. Let the seasonings blend
in the salad at least a few hours before serving. You can make this a day
ahead and store in the refrigerator.
Mallory Marshall
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Three Bean Salad
"Great summer and winter."
Serves: 6-8

Preparation Time: 10-15 minutes

1
1
1
1
1
1

can green beans
can yellow beans
can kidney beans
can chick peas
sweet green pepper
stalk celery

1 onion, sliced and
separated into rings
1/2 cup sugar
1/2 cup white vinegar
1/2 cup salad oil
1 tsp. dry mustard
1 scant Tblsp. basil

Drain beans, put in large bowl (with cover). Add sliced green
pepper, celery and onion.
Bring to boil in saucepan sugar, vinegar, oil, dry mustard and
basil. Cool and pour over beans.
Cover and let stand overnight in refrigerator.
I usually turn the bowl upside down for a few hours to let the
dressing soak all the vegetables evenly.
Allyson Smith

. warThe Prince Memorial Library was dedicated on Sunday, January 7,
1923. The dedicatory prayer at the library was followed by exercises
at the nearby Congregational Church. Dr. Henry M. Moulton,
President of the Corporation, presided at the ceremony.
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Copper Penny Carrots
'This recipe is widely used in the deep South. It is an especially attractive
warm weather dish and is delicious with a cold meat platter."

Preparation Time: 45 minutes

2 lbs. carrots
1 large green pepper
1 large onion
3/4 cup sugar
3/4 cup white vinegar
1/2 cup oil

Serves: 8-10

1 10-oz. can condensed
tomato soup
1 Tblsp. prepared mustard
1 tsp. Worcestershire sauce
Salt and pepper to taste

Peel and slice carrots into thin rounds. Cook in boiling, salted
water for about 20 minutes or until tender. Drain well and place in large
bowl.
Dice green pepper and onion and combine with sugar, vinegar,
oil, tomato soup (undiluted), mustard, Worcestershire sauce and salt and
pepper. Pour over carrots, cover tightly with foil and refrigerate at least
48 hours before serving.
Joyce Gilbert

Zucchini and Carrot Salad
Preparation Time: Quick!

Serves: 4

2 cups shredded zucchini
1/2 cup shredded carrots
1/4 cup chopped walnuts
1 Tblsp. chopped parsley
1 Tblsp. cider vinegar

4 Tblsp. olive oil
1 tsp. mustard
1 Tblsp. minced red onion
1/2 tsp. salt

In a medium bowl combine zucchini, carrots, walnuts and parsley.
In a small bowl combine vinegar, oil, mustard, red onion and salt. Pour
over shredded vegetables and toss until well coated.
Suzanne Hamilton
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Zucchini-Turnip Salad
Serves: 6-8

4
1
4
1
1

medium zucchini
medium turnip
to 5 green onions
green pepper
stalk celery

1/3 cup sugar
1/3 cup white vinegar
3 Tblsp. salad oil
1/4 tsp. salt

Shred (do not peel) zucchini. Peel and shred turnip. Chop onions,
green pepper and celery. Place the vegetables in a bowl.
Combine and mix well the sugar, vinegar, oil and salt. Pour
dressing over vegetables and chill for at least 1 hour or up to 2 days.
Suzanne Hamilton

Italian Dressing
'Husband's aunt's recipe."

Preparation Time: 5 minutes
1/3 cup red wine vinegar
with garlic
1/8 cup water
3/4 cup Puritan oil

1/2
1/4
1/8
1/3

tsp.
tsp.
tsp.
tsp.

salt
garlic powder
oregano leaves
dry mustard

Put all ingredients in ajar and shake well. Refrigerate 1 hour
before serving.
Cheryl Buxbaum
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Aromatic Islesboro Tomato and Basil Soup
"Very quick summer fare for company or family.
This soup makes a lovely evening supper for summer guests
or family in August, when the ingredients are plentiful. It is very
beautiful to smell on the evening breeze, and equally beautiful to serve.
It is a family favorite. "
4 lbs. ripe tomatoes (about 8)
3 Tblsp. olive oil
Pinch sugar
5 large cloves garlic (or more)

25 large washed fresh basil leaves
5 cups homemade chicken broth
(or 3 cans College Inn)
Salt and coarse pepper to taste

Drop tomatoes into boiling water and then plunge into cold water.
Slip their skins off, seed them and dice them into large chunks. Heat olive
oil and cook tomatoes and sugar for 5 minutes. Add the garlic and basil
leaves and cook for 5 more minutes. Add the broth and simmer for 5 more
minutes.
Cool the soup and serve cold or warmed with grated Parmesan
cheese and fresh French bread and a bowl of black olives.
Mallory Marshall

Borscht (Russian Beet Soup)
Preparation Time: 45 minutes to 1 hour
8 large beets
2 cups diced onions
2 cloves garlic, minced
2 lbs. boneless chuck beef
4 cups shredded cabbage
8 cups beef bouillon

Serves: 8-10

4 cups water
1 Tblsp. salt
1 tsp. black pepper
1/3 cup lemon juice
1/2 cup sugar

Wash, peel and shred beets. Place in pot holding at least 6 quarts.
Add onions, garlic, chuck, cabbage, bouillon, water, salt and pepper.
Bring to boil over high heat, lower heat and simmer, covered, 3 hours.
Remove beef, cut into smaller pieces and return to pot. Add lemon
juice and sugar, stir and taste. It should be flavorful with a good balance
of sweet and sour. Serve piping hot with a good dark bread. Freezes well.
Traditionally, borscht also may be served ice cold. Strain it and
serve in mugs or bowls, adding a dollop of sour cream. When serving hot,
do not strain. Another must for some is to add a boiled potato to each
serving.
Joyce Gilbert
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Broccoli Cheese Soup
"This is a variation of the famous recipe from Kens in Boston.

Preparation Time: 30 minutes

1 10-oz. pkg. frozen broccoli
2 cups chicken broth
1/4 cup butter
2 to 3 Tblsp. flour
(more for thicker stock)

1 1/2 cups hot milk
8 oz. American cheese,
grated
1/2 cup sherry
Salt and pepper to taste

Cook broccoli in chicken broth. Combine butter and flour and
whip into hot milk. Stir until smooth. Add this cream sauce to broccoli
and chicken broth mixture. Stir in grated cheese. Blend well. Add sherry.
Add salt and pepper to taste.
Sue-Ellen Roper McClain

Cucumber Soup
'The answer to what to do with overgrown cucumbers from the garden.
Good cold on a hot day."
Serves: 4-5

Preparation Time: 30 minutes

6 chicken bouillon cubes
2 cups water
4 big fat cucumbers
1/2 cup milk
1 Tblsp. sherry

1/4 cup onions
1/4 cup peppers
1/4 cup carrots
4 Tblsp. butter
2 Tblsp. flour

Chop the onions, peppers and carrots. Saute in butter. Add flour,
chicken bouillon cubes and water. Boil mixture for 2 to 3 minutes. Chop
up cucumbers and add to mixture. Boil 2 to 3 minutes more. Cool mixture,
then put in blender. Add milk and sherry and blend until smooth.
Becca Hilton
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On the present library site stood the home of Mr. Rufus Anderson,
the first minister of the Congregational Church.
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Cheese and Vegetable Soup
"Great for cold winter days!"

Serves: 4
2 medium potatoes, cubed
3 medium carrots, sliced
1 large stalk celery, chopped
1 medium onion, chopped
1/2 tsp. salt
1/4 tsp. pepper

2 cups water
1/4 cup margarine
1/4 cup flour
2 cups evaporated milk
5 oz. shredded cheddar cheese
2 cups (16 oz.) cream style corn

Combine potatoes, carrots, celery, onion, salt and pepper with
2 cups of water in a saucepan. Simmer for 10 minutes. Do not drain.
Melt margarine, blend in flour and milk. Add cheese, corn and other
vegetables. Heat to serving temperature. Freezes well.
Julie Myers

Favorite Split Pea Soup
Preparation Time: 30 minutes

1
3
2
2
2
3

lb. yellow or green split peas
lbs. boneless chuck
cups diced onions
cups diced celery
cups sliced carrots
quarts water

Serves: 10 or more

1 tsp. dried thyme
1/4 tsp. cayenne pepper
1/2 tsp. black pepper
2 tsp. salt
1 tsp. garlic powder

Combine split peas, chuck, onion, celery and carrots in a pot
holding at least 6 quarts. Add water, thyme, cayenne pepper, black
pepper, salt and garlic powder. Cover, bring to boil over high heat. Lower
heat and simmer 3 hours. Remove meat and trim any fat or gristle. Pour
soup through a sieve into large container or bowl. Place remaining
vegetables in blender. Blend until smooth and return, with meat, to soup.
Taste for seasoning. Freezes well.
For an even richer soup, substitute beef bouillon for water. Try
using some of your fresh garden herbs or omit the meat for a vegetarian
dish.
Joyce Gilbert
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Meatball Vegetable Soup
"Here is a one-dish meal, easily varied with your choice of vegetables
and herbs. It's great for an 'end ofgarden' dish, and when the zucchini
pile up, here's a good place for it."

Serves: 10 or more

Preparation Time: 1 hour

2 lbs. ground beef
1/2 cup bread crumbs
2 eggs
1/2 cup evaporated milk
1 tsp. salt
1/2 tsp. black pepper
1 tsp. thyme
1 tsp. basil

2 cups minced onions
2 cups tomato puree
3 quarts chicken stock
2 cups sliced carrots
2 cups peas, fresh or frozen
2 cups cut green beans,
fresh or frozen
1/2 cup chopped parsley

Combine onions, tomato puree and chicken stock in a pot holding
8 quarts. Cover and bring to a boil. Add carrots, peas, green beans and
parsley and simmer 30 minutes.
Combine beef, bread crumbs, eggs, milk, salt and pepper. Mix
well and form into meatballs the size of golfballs. Drop into simmering
soup. Add thyme and basil and simmer 1 hour. Freezes well.
Joyce Gilbert

Minestrone Soup
Serves: 8-10

Preparation Time: 20-30 minutes

3 slices lean bacon, minced
1 cup chopped onion
1/2 cup chopped celery
2 large cloves garlic, minced
1 tsp. basil leaves
1 can (10 1/2-oz.) condensed
beef broth
1 can (111/2-oz.) condensed
bean and bacon soup

1 1/2 soup cans water
1/2 cup uncooked ditalini
1/2 tsp. salt
1 can (16-oz.) tomatoes
1 cup cabbage, thinly shredded
1 cup cubed zucchini

Brown bacon, pour off and discard most of fat. Add onion, celery,
garlic and basil. Cook until tender. Stir in soups, water, tomatoes, ditalini
and salt. Bring to boil. Reduce heat, cover and simmer for 15 minutes.
Add cabbage and zucchini, cook 10 minutes or until tender
I cannot always find ditalini. I use mini-mac. This is an excellent
soup. I make up everything but the cabbage and zucchini in the morning.
Then, 10 minutes before serving, reheat and add the vegetables. My mom
likes it without the pasta.
Maggi Alexander
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Les Halles Onion Soup
"This is a classic French soup — good way to use stale bread,"
Preparation Time: 1 hour

Serves: 6

6 slices French bread (croutons)
3 large onions, white or Bermuda
1/4 lb. butter or margarine

2 quarts beef consomme
or chicken stock
1/2 lb. Parmesan cheese,
grated

To make croutons, slice French bread 1/4-inch thick, butter and
toast lightly, set aside. Slice onions very thin and brown well in butter.
Add consomme, cook slowly over low heat for 30 minutes. Ladle soup into
individual crocks, top with croutons and Parmesan cheese. Bake covered
until bubbly (20 to 30 minutes or less if desired). Add more Parmesan
cheese on top and toast briefly, uncovered, under the broiler.
Note: If you don’t have individual ovenproof crocks, you can use
a large (10-cup or more) ovenproof casserole. Float croutons on top and
sprinkle cheese over bread.
Sue-Ellen Roper McClain

Parsnip Chowder
"Parsnip chowder is a sure sign of spring.

Serves'. 5
2 slices salt pork
1 small onion, diced
2 cups raw potatoes, diced
2 cups water
Salt and pepper to taste

3 cups raw parsnips, cubed
3 cups whole milk
4 Tblsp. margarine
Sprinkle of nutmeg, if desired

Slowly fry out salt pork in a kettle. Remove pork and cut in bits to
sprinkle on top of chowder before serving. Add onion to fat in kettle and
cook slowly. Add potatoes, water and seasonings. Bring to boil. Cover and
cook 10 minutes. Add parsnips and cook until done, but not mushy (about
10 minutes). Add milk and margarine and taste for seasoning. Heat, but
do not boil. To keep chowder hot before serving, place in top of double
boiler.
Two tablespoons margarine may be substituted for salt pork.
Then reduce amount of margarine used before final heating.
Marion L. Chandler
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Pasta e Fagioli
(Pasta and Bean Soup)
"During World War II, New York City's mayor Fiorello LaGuardia
recommended this dish (made without the meat), calling it 'pasta fazool.'
It is high in protein and makes a delicious one-dish meal,
with or without meat. "
Serves: 10 or more

Preparation Time: 30 minutes

2 to 3 lbs. boneless chuck beef
1 tsp. dried basil
1 tsp. dried oregano
1/2 tsp. black pepper
1 tsp. salt
1 cup small pasta
(elbows or shells)

2 cups dried pea beans
2 onions, diced
1 cup chopped celery
2 cloves garlic, minced
4 cups canned tomatoes
8 cups water (part beef
bouillon may be used)

Combine beans, onions, celery, garlic and tomatoes in a pot
holding at least 6 quarts. Add water, beef, basil, oregano, pepper and salt.
Bring to boil over high heat, lower heat and simmer, covered, for 3 hours,
adding water if necessary to more than cover ingredients. Add pasta and
simmer an additional 20 minutes. Taste for seasoning.
Serve piping hot in large soup bowls with hunks of garlic bread.
Freezes well.
Joyce Gilbert

Sherried Wild Rice Soup
Preparation Time: 1 hour

Serves: 8-10

1/4 cup butter or margarine
1 medium onion, finely chopped
2 1/2 cups (1/2 lb.) sliced mushrooms
1/2 cup thinly sliced celery
1/2 cup flour
6 cups chicken broth
2 cups cooked wild rice
1/2 tsp. salt

1/2 tsp. curry powder
1/2 tsp. dry mustard
1/2 tsp. paprika
1/2 tsp. dried chervil
1/4 tsp. white pepper
2 cups half and half
2/3 cup sherry
Chopped parsley or chives

Melt butter over medium heat; add onion. Cook about 5 minutes,
stirring constantly until onions are golden. Add mushrooms and celery.
Cook and stir 2 minutes. Mix in flour. Gradually add broth, stirring
constantly. Cook 5 to 8 minutes until slightly thickened. Stir in rice, salt,
curry powder, mustard, paprika, chervil and pepper. Reduce heat to low.
Stir in half and half and sherry. Bring just to simmer, stirring occasionally.
Garnish with parsley or chives.
Adding cooked turkey or chicken to the soup can make this a meal.
Barbara Chilmonczyk
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Turkey-Cheese Chowder
"A great post-Thanksgiving meal served with rolls and a green salad."

Serves: 4

Preparation Time: 20 minutes

1 cup finely chopped green onion
1 cup finely chopped carrots
1 cup finely chopped celery
1/4 cup butter or margarine
1/4 cup flour
2 cups turkey broth
or chicken bouillon or broth

2 cups half and half or milk
1/4 tsp. salt
Dash cayenne
1/8 tsp. pepper
1 1/2 cups sharp cheddar,
shredded
2 cups diced cooked turkey
or chicken

Saute chopped onions, carrots and celery in butter until soft, but
not brown. Blend in flour. Gradually stir in broth, then half and half.
Cook, stirring constantly until mixture thickens. Stir in salt, cayenne,
pepper, cheese and turkey. Heat just until cheese melts.
Pat Wheeler

Vegetable Momma’s Soup
"This is a height-of-the-garden-bounty soup. Very like a stew.
Make a batch and freeze it for mid-winter memories of August.
Great for pot luck or soup party."

Preparation Time: 30 minutes to 1 hour
1 quart vegetable water
*
1 small can V-8 or tomato juice
1 handful brown rice
1 handful lentils or beans
Onions and/or garlic (optional)
1/2 to 1 cup sliced celery
with tops
1/2 to 1 cup cubed carrots
1/2 to 1 cup cubed potatoes
1/2 to 1 cup cut string beans
1/2 to 1 cup sliced zucchini

Serves: Many
1/2 to 1 cup broccoli stems,
peeled and sliced and/or
cauliflower, cut small
1/2 to 1 cup peas, fresh or frozen
1/2 to 1 cup corn, fresh or frozen
1/2 to 1 cup greens
(spinach, beetgreens, kale)
1/2 to 1 cup tomatoes,
fresh or canned
Herb seasoning/favorite herbs
Salt and pepper, if desired

*First, save the water from cooking potatoes and other
vegetables. Store in freezer; melt in large kettle or Dutch oven when
ready to use. Add one small can V-8 or tomato juice. Bring to boil and
add lentils and brown rice. Simmer for about 30 minutes. While this is
simmering, cut up fresh vegetables. When rice and beans are about done,
add the vegetables: carrots and celery first. Return to boil, keep adding
vegetables and seasonings slowly in order listed. Simmer and serve.
Freezes well.
Peggy Anne Mack
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Lobster Stew
Preparation Time: 15-20 minutes

Serves: 2

1 pint light cream
2 Tblsp. Worcestershire sauce
6 drops Tabasco sauce

6 Tblsp. butter
1/2 to 2/3 lb. lobster meat,
cut in large chunks

Melt butter in medium saucepan over medium high heat. Saute
lobster meat, uncovered, for 5 minutes, stirring frequently. Add cream
and Worcestershire sauce and Tabasco sauce. Heat just prior to boiling,
making sure not to boil. Remove from heat, cover and let stand for
15 minutes. Reheat to serve, if necessary.
Best when made the night before serving. The above portions are
for the stew as an entree. Serves 3 to 4 for an appetizer.
Susan G. Bisbing

Barbara's Fish Chowder
"The hot red pepper gives this just enough zip!"
Preparation Time: 40 minutes

Serves:4

3 Tblsp. olive oil
1/2 cup chopped onion
1 tsp. chopped garlic
1/2 cup chopped green pepper
and/or red pepper
1/2 cup chopped leeks
1/2 cup chopped carrots
1 hot dried red pepper, chopped
1 bay leaf
1/2 tsp. dried thyme
1 cup white wine

1 cup canned whole tomatoes,
drained
1/2 lb. potatoes, cubed
1 cup water
1/2 lb. cod
1/2 pint scallops
1 cup half and half
(or heavy cream)
1/4 cup parsley
Salt and pepper to taste

Heat oil in large saucepan; add onion, garlic, green pepper, leeks
and carrots. Cook until wilted. Add hot red pepper, bay leaf, wine, thyme
and tomatoes; boil. Add cubed potatoes. Cook, covered, for 10 minutes or
until potatoes are done. Add water, uncover and cook for 5 minutes. Add
scallops. Simmer 2 to 3 minutes. Add cream and bring to boil. Stir in
parsley and salt and pepper to taste. Add fish and simmer 2 to 3 minutes
or until done.
Pam Moriarty
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Cheddar Fish Chowder
Preparation Time: 20-30 minutes

Serves: 4-6

2 Tblsp. butter or margarine
1 small onion
2 Tblsp. flour
1 cup water
2 to 3 potatoes

1 lb. carrots
1 lb. white fish
2 cups milk
Salt and pepper to taste
2 cups sharp cheddar

Chop the onion fine and cook in butter until transparent. Blend in
flour and gradually add water. Cut up potatoes and carrots. Add to water
and cook until just tender. Cut and debone fish. Cook in frying pan. Add
to vegetables. Stir in milk. Add shredded cheese just before serving. Do
not boil.
I add whatever vegetables I have on hand; i.e., celery, green
pepper, etc. You may need to add more liquid (water and/or milk). For
richer consistency, substitute cream for milk.
Casey Collins

Fish Chowder
"Basic recipe adapted for personal preference. It has been well received.
Recently adapted for lower fat with only minor effects on taste."

Preparation Time: 30 minutes

1/4 lb. salt pork, diced
2 onions, sliced or diced
2 Knorr-Swiss Instant Fish
bouillon cubes
1 pint water
3 to 4 potatoes,
cut in small pieces

Serves: 6

1 to 11/2 lbs. fish fillets
(haddock, cod or cusk)
1/2 tsp. salt
1/4 tsp. pepper
1/2 tsp. tarragon
2 cups whole milk
1 13-oz. can evaporated milk
(regular or skim)

Fry salt pork slowly in heavy kettle until golden brown. Set aside
scraps. Add onions to pork fat and cook until yellow. Add 2 bouillon cubes
dissolved in 1 pint water. Add potatoes. Add additional water to cover
potatoes. Add salt, pepper, thyme and tarragon. Cover and bring to boil.
Cook on low heat until potatoes are tender and fish flakes. Add both
kinds of milk. Heat thoroughly but do not boil. Stir gently, if at all. Keep
fish in fairly large pieces. Add pork bits to individual dishes as desired.
May substitute bacon or margarine for salt pork.
Bill Norton
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Maine Coast Chowder
"This was an award winner in the newspaper."

Serves: 8

Preparation Time: 45 minutes

4 tsp. salt
3 cups water
2 lbs. fresh fish
4 medium potatoes
3 medium chopped onions
2 cloves minced garlic
3/4 cup chopped scallions

2 lbs. corn (frozen)
1/2 cup margarine
1 cup heavy cream
6 cups whole milk
8-oz. crabmeat
2 tsp. pepper
1 Tblsp. chopped parsley

Boil 3 cups of water with 4 tsp. salt. Cut fish into pieces and add
to water. Boil 1 minute, then reduce heat and simmer fish until flaky.
Remove from heat. Drain fish (saving the water) and wash fish. Add
cubed potatoes to reserved fish water and boil 10 minutes. In the bottom
of an 8-quart pan saute onion, garlic and scallions in margarine until soft,
about 8 minutes. Cream half the com in a blender with the heavy cream.
Add the potatoes, with water, creamed com, remaining com, milk,
crabmeat, pepper and parsley. Simmer 20 minutes. Freezes well.
Julie Meyers

- WHff The Prince Memorial Library was first dedicated in 1923, enlarged
in 1959, and expanded in 1986.

There have been four librarians:
1923-1930
Mrs. Cecil Adams
1931-1950
Mrs. Mildred Doane
Mrs. Phyllis Sweetser 1951-1970
1970-present
Mrs. Martha Pawle
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Asparagus Casserole
Preparation Time: 25 minutes

Serves: 12

3 15-oz. cans asparagus
1 1/2 cups Waverly crackers,
crumbled
12 Tblsp. butter, melted
3 Tblsp. flour

1 1/2 cups milk
1 5-oz. jar English cheese
spread
Salt and pepper to taste
Slivered almonds

Preheat oven to 375°. Drain asparagus thoroughly. Mix cracker
crumbs with 8 tablespoons of the melted butter. Line the bottom of a
9x5-inch baking pan with half the crumb mixture. Arrange asparagus
over crumbs. Make a white sauce with the remaining 4 tablespoons
butter, flour and milk. Add cheese, salt and pepper. Pour over asparagus
and top with the remaining crumbs and slivered almonds.
Bake for 30 minutes.
Though I have never tried it, it seems possible that you could
substitute with broccoli, etc.
Ginny Neely

Broccoli Puff
"In honor of our President. Try it —you'll like it, George!"
Preparation Time: 15 minutes

Serves: 4-6

1/4 cup mayonnaise
1/4 cup milk
Cracker crumbs

2 pkgs. (1 lb.) frozen broccoli
1-10 1/4 oz. can mushroom soup
1 egg
1/2 cup shreddded cheese

Preheat oven to 350°. Cook broccoli 5 minutes. Put in casserole.
Mix rest of ingredients and pour over broccoli. Top with cracker crumbs.
Bake for 45 minutes.
Becca Hilton

Professor Wilmot B. Mitchell of Bowdoin College, who delivered the
address at the library’s dedication in 1923, was the principal speaker
at the 25th anniversary ceremony on October 6, 1948.
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Broccoli Supreme
"Given to me by a friend on the West Coast. "

Serves: 8-12

Preparation Time: 1 hour

1/2 lb. cheddar or Swiss cheese,
shredded
1/2 tsp. salt
1/4 tsp. pepper
Few drops hot pepper sauce
2 slices white bread
1/2 cup cooked bacon, crumbled

2 10-oz. pkgs, frozen chopped
broccoli
3 cups cottage cheese
3 eggs
6 Tblsp. butter or margarine,
melted
1/3 cup flour
1/4 cup minced onion
1 8-oz. can whole kernel
corn, drained

Preheat oven to 350°. Cook broccoli according to package
directions and drain. Combine cottage cheese, eggs, 4 tablespoons butter
or margarine and flour in blender. Blend until mixture is smooth and
creamy. Fold in broccoli, onion, com, cheese, salt, pepper and hot pepper
sauce. Pour mixture into greased 2 1/2-quart casserole dish. Tear 1 bread
slice into blender and process on slow until soft crumbs have formed.
Repeat with second slice. Melt remaining 2 tablespoons butter in skillet.
Saute bread crumbs until golden. Sprinkle crumbs and bacon over cottage
cheese mixture.
Bake 1 hour or until mixture is set.
Jean B. Williams

Frosted Cauliflower
Serves: 8

Preparation Time: 25 minutes

1 medium head cauliflower
1/2 cup mayonnaise
2 tsp. mustard

3/4 cup cheddar cheese,
shredded

Preheat oven to 375°. Leave cauliflower whole, removing leaves
and woody base. Cook in boiling, salted water, covered, for 12 to 15
minutes. Drain well.
Place cauliflower in shallow baking pan. Mix together mayonnaise
and mustard and spread all over cauliflower. Sprinkle with cheese.
Bake for 10 minutes or until cheese melts and "frosting” is golden.
Suzanne Hamilton
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Turned Over Cabbage
Preparation Time: 45 minutes
1/2 head green cabbage, diced
3/4 cup milk
3/4 cup water
1 Tblsp. brown sugar
1 onion, chopped
4 Tblsp. butter

Serves: 4
1/2 lb. mushrooms, chopped
Salt and pepper to taste
1/2 cup sour cream
1 egg yolk
Pastry recipe for 9-inch crust

Preheat oven to 450°. Cook cabbage, milk, water and brown sugar
in saucepan about 5 minutes. In large heavy frying pan saute onions and
mushrooms in butter. Drain cabbage and squeeze. Add to onion and
mushroom mixture. Salt and pepper to taste. Stir in sour cream, mixing
well. Roll pastry as thin as possible into a circle. Place filling on half
of circle. Fold the other half over filling and seal edges. Slit top for
ventilation. Paint with egg yolk mixed with 1 tablespoon water. Slide on
baking sheet. Cook 15 to 20 minutes or until top is brown. Serve in slices
with extra sour cream.
Other vegetabless can be substituted for filling.
Nan Bragg

Corn Casserole
"Southern Illinois recipe. Super easy — very delicious!"
Preparation Time: 5 minutes
1 can creamed corn
1 can whole corn
1 cup sour cream

Serves: 6
1 box Jiffy corn muffin mix
1/2 cup margarine, melted

Preheat oven to 400°. Mix ingredients together and pour into
7xll-inch pan. Bake for 40 to 50 minutes. Enjoy!
Sarah Filliter
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Nina’s Spicy Green Beans
"This is my own adaptation of several veggie wok recipes from a Chinese
cookbook and from having spicy green beans in Chinese restaurants."

Serves: 4

Preparation Time: 20 minutes

Soy sauce
1 Tblsp. cornstarch, dissolved
in 1/4 cup water
Salt to taste
Cooked rice (optional)

1 lb. fresh green beans
1/4 cup vegetable oil
2 to 3 cloves garlic, crushed
1/2 jalapeno pepper, sliced
1/2 cup water

Wash and break off ends of beans. Dry well. Cut beans in half
crosswise. Heat oil in wok. Add beans and stir fry 2 to 3 minutes, stirring
often. Add garlic and hot pepper. Sir fry 30 seconds, then add water.
Sprinkle with soy sauce. Cover and simmer until beans are slightly
tender but still a little crunchy (about 5 minutes). Add cornstarch
mixture and stir until sauce thickens. Salt to taste .and add water if too
thick. Serve immediately, alone or with brown rice.
Nicola P. Drew

Spinach Casserole
"This even appeals to those who avoid vegetables. No one will guess the
nutmeg flavor, but it truly enhances spinach."

Serves: 6

Preparation Time: 30 minutes

1/4 tsp. ground nutmeg
1 Tblsp. grated lemon rind
1 cup packaged herbed bread
stuffing

4 10-oz. pkgs, frozen chopped
spinach
1 8-oz. pkg. cream cheese
6 Tblsp. margarine
Salt and pepper to taste

Preheat oven to 350°. Cook spinach just until thawed. Drain well
and then squeeze as much water from spinach as possible. Return to hot
saucepan with 4 tablespoons margarine, cream cheese, salt and pepper to
taste, nutmeg and lemon rind. Mix thoroughly and pour into greased
casserole or baking dish. Toss herbed bread stuffing with 2 tablespoons
melted margarine and top spinach with stuffing.
Bake for 25 minutes. Serve hot.
Joyce Gilbert
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Spinach Mornay
"Very attractive if baked in tomato cases. Great for Christmas or holiday."

Serves: 8-10

Preparation Time: 15 minutes
3 10-oz. pkgs, frozen chopped
spinach
4 Tblsp. butter or margarine
3 Tblsp. flour
1 1/2 tsp. Dijon mustard
1 tsp. dry mustard
1 cup milk
Salt and pepper to taste
Cayenne pepper to taste

3 oz. Monterey Jack cheese,
grated
1/4 cup Parmesan cheese,
grated
4 Tblsp. half and half or
light cream
Bread crumbs and additional
Parmesan cheese for topping

Preheat oven to 350°. Cook spinach slowly without adding water.
Drain thoroughly; season with salt and pepper. Melt butter, remove from
heat and add flour, mustard, dry mustard and cayenne pepper to taste.
Blend in milk and return to heat, stirring until it comes to a boil. Add
Monterey Jack cheese, Parmesan and half and half. Simmer 5 minutes.
Combine sauce with spinach and pour into an ovenproof casserole. Bake
for about 20 minutes. Remove from oven, sprinkle generously with bread
crumbs and grated Parmesan cheese. Bake for 5 minutes more or until
cheese melts.
This can be frozen before baking. To serve, bring to room
temperature and bake until thoroughly heated, following remaining
directions.
Sue-Ellen Roper McClain

Herbed Tomato Bake
"This adds a very interesting twist to tomatoes!"

Preparation Time: 30 minutes

Serves: 6

1/4 cup finely chopped onion
4 cups canned tomatoes
2 Tblsp. butter
1/2 cup croutons
2 Tblsp. green pepper, chopped
1/4 cup melted butter
1 4-oz. can sliced mushrooms
Dash of salt
1/4 cup brown sugar
Preheat oven to 350°. Cook onions and pepper in 2 tablespoons
butter until soft. Add mushrooms and heat through. Add tomatoes and
brown sugar and pour into a 10x6-inch baking dish. Combine 1 tablespoon
melted butter with 1/2 cup croutons and sprinkle over top and bake for 20
minutes.
Crumbled bacon can be added to zip it up even more. If you like
tomatoes spicy, add some red pepper!
Carolyn Small
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Sally’s ”Fire and Ice Tomatoes”
'Wonderful accompaniment to any menu — especially
tasty with tomatoes home grown."

Serves: 6

Preparation Time: 30 minutes
Sauce:
3/4 cup vinegar
1/4 cup brown sugar
1 tsp. mustard seed
1 tsp. celery salt
1/2 tsp. red pepper
1/2 tsp. black pepper

Vegetables:
6 to 8 large tomatoes
1 large onion
1 large green pepper
1 cucumber, if desired

Combine all sauce ingredients and boil for 1 minute. Peel
tomatoes. Slice onion in rings and separate. Cut pepper in thin strips.
Slice cucumber. Arrange in layers in glass bowl. Pour hot liquid over
vegetables. Cool, then chill.
Jean Andrews

Turnip Casserole
1/4 tsp. salt
1/8 tsp. black pepper
3/4 cup Ritz crackers,
crushed
Butter or margarine

2 lbs. turnip,
peeled and cubed
5 tsp. sugar
1 egg
1 cup milk

Preheat oven to 325°. Cook and mash turnip. Add sugar, egg,
milk, salt, pepper and crushed crackers. Put in medium casserole dish
and sprinkle lightly with some reserved cracker crumbs and dot with
butter or margarine.
Bake for 1 hour.
Vyra Thompson

In 1983 the Friends of the PML celebrated the 60th anniversary of the
library with a potluck supper at the Mabel I. Wilson School. Popular
speaker and writer Bill Caldwell was the featured speaker.
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Zucchini Casserole
"A real family favorite in the summer."
Serves: 6-8
1 can cream of chicken soup
1/4 cup chopped onion
1 cup sour cream or
plain yogurt
2 medium-size zucchini,
shredded

1 cup shredded carrots
1 8-oz. pkg. Stove Top
herbed stuffing mix
1/2 cup margarine, melted

Preheat oven to 350°. Combine soup, onion and sour cream.
If using yogurt, drain extra liquid before using. Fold in zucchini and
carrots. Combine stuffing mix and margarine. Spread half of stuffing
mixture in bottom of baking dish. Spoon zucchini mixture on top.
Sprinkle remaining stuffing mixture over squash mixture.
Bake for 30 minutes.
I use frozen zucchini in the winter.
Donna Patrie

Zucchini Casserole II
Preparation Time: 15 minutes

Serves: 4-6

3 to 4 medium zucchini
8 Tblsp. butter or margarine,
melted
1 10 1/4-oz. can cream of
chicken soup

1 cup sour cream
1 small bag Pepperidge Farm
stuffing mix
1/2 onion, chopped (optional)

Preheat oven to 350°. Melt butter or margarine and mix together
with sour cream and chicken soup. Layer in 9xl2-inch baking dish:
zucchini on bottom, then half of stuffing mix, then all of creamed mixture,
then rest of stuffing on top.
Bake for 30 minutes.
You can also add chicken to this dish and make a complete meal.
April Doughty
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Kim’s Potato Casserole
Serves: 6

Preparation Time: 30 minutes

3 to 4 cups mashed potatoes
1/2 cup soft cream cheese
1 egg
Salt to taste
1/2 cup chopped scallions

1 Tblsp. chopped parsley
1 to 2 Tblsp. Parmesan cheese,
grated
1 tsp. paprika
2 Tblsp. margarine

Preheat oven to 400°. Combine potatoes, cream cheese and egg
and beat until smooth. Add salt to taste. Add scallions and parsley, mix
well and spread in greased 10-inch pie pan. Sprinkle with paprika and
cheese and dot with the margarine cut into small pieces.
Bake 30 minutes. Serve hot.
Joyce Gilbert

Scalloped Potatoes
"Mrs. Jeanette Poirier served this at a picnic with broiled chicken.
I thought it was delicious."

Serves: 8

Preparation Time: 20 minutes
2 Tblsp. flour
1/8 tsp. pepper
1/8 tsp. paprika
2 1/2 cups milk
2 Tblsp. parsley

8 cups potatoes, peeled and
thinly sliced
4 medium onions, thinly sliced
2 tsp. salt
3 Tblsp. margarine

Preheat oven to 400°. Lightly grease large casserole. Slice onions.
Cook potatoes and onions, covered, in small amount of boiling water with
2 teaspoons salt or less. Cook about 5 minutes or until slightly tender.
Drain well.
Make a roux with margarine, flour, pepper and paprika. Blend in
milk and heat to boiling over medium heat. This will not be very thick. In
prepared casserole, layer 1/3 of potatoes and onions. Sprinkle with
1 tablespoon parsley. Top with 1/3 of sauce. Repeat. Then add remaining
potatoes and onions and top with remaining sauce.
Bake, uncovered, for 35 minutes or until firm on top.
I have added pieces of ham to it which is quite good.
Barbara Garsoe
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Sweet Potato Souffle
Preparation Time: 25 minutes
6 medium sweet potatoes
Dash of salt
3/4 cup sugar
1/2 tsp. cinnamon
1/2 tsp. nutmeg

Serves: 8

3 eggs
1/2 cup cream
1 tsp. vanilla
1/2 cup finely chopped walnuts

Preheat oven to 350°. Bake or boil potatoes until tender. Peel
and mash. Combine salt, sugar and spices. Add to potatoes; beat in eggs,
cream and vanilla. Stir in walnuts. Turn into a buttered baking dish.
Bake for 35 minutes.
Ginny Neely

Lentil Casserole
Preparation Time: 30 minutes
2 cups lentils, rinsed and
picked over
2 1/4 cups hot water
2 medium onions, sliced
2 cloves garlic, minced
2 bay leaves
1/2 tsp. salt
1/4 tsp. pepper
1/4 tsp. marjoram

Serves: 8

1/4 tsp. sage
1 14 1/2-oz. can tomatoes,
undrained
4 carrots, sliced
1/2 lb. green beans or 1 can
3 Tblsp. parsley
2 cups cheddar cheese,
shredded

Preheat oven to 375°. In 9xl3-inch casserole, combine lentils,
water, onion, garlic, bay leaves, salt, pepper, marjoram, sage and
tomatoes with liquid; mix well. Cover tightly with foil.
Bake for 30 minutes. Uncover, stir in carrots, green beans and
parsley. Cover, bake 35 to 40 minutes or until vegetables are done.
Remove bay leaves. Sprinkle top with cheese, melt in oven.
Margelia Potter
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Fried Rice
"While cruising, we were invited to a friend's boat for dinner.
This was the best food wed eaten for some time."

Serves: 4

Preparation Time: 20 minutes

2 eggs
1 tsp. salt
1/2 tsp. pale dry sherry
2 Tblsp. onion, minced
5 Tblsp. peanut oil
4 cups cooked rice
(I use brown rice)

1 Tblsp. La Choy brown gravy
sauce
1/4 cup diced water chestnuts
1 Tblsp. soy sauce
1 cup bean sprouts
Powdered ginger (optional)

Beat eggs with salt and sherry. Pour oil into hot skillet over
medium high heat. Stir in minced onion and then egg mixture. Scramble
and break into small pieces until quite dry. Add rice, brown gravy syrup,
soy sauce and water chestnuts and stir until well blended. Add bean
sprouts and mix throughout.
If so desired, 1/2 cup cooked diced meat may be added along with
the chestnuts. Also have used shrimp.
Barbara Garsoe

Kelsey’s Favorite Rice
"This is my mother s old Illinois standby. My daughter simply craves it
and now makes it herself."

Serves: 4

Preparation Time: 5 minutes

Salt and pepper to taste
2 Tblsp. butter or margarine
1 onion, chopped fine
Chopped parsley

1 13 3/4-oz. can College Inn
chicken broth
1 13 3/4-oz. can converted rice,
not instant

Preheat oven to 350°. Place chicken broth and rice in a small
buttered covered casserole or baking dish. Add salt and pepper to taste.
Place butter on the top and sprinkle onion on top of that. Cover and bake
for 45 minutes. Remove lid and allow to "crisp” on top if you like. Sprinkle
parsley on top before serving.
Mallory Marshall
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Fettucine a la Carbonara
"This recipe, which 1 have changed moderately, was a prize-winning recipe
given to me by a friend in Phoenix, Arizona."
Preparation Time: 30-45 minutes
10 strips bacon
1 lb. fettucine
6 Tblsp. unsalted butter
2 tsp. finely chopped onions
4-oz. sliced prosciutto
1/3 cup white wine
1/2 cup heavy cream

Serves: 4-6
1/2 cup milk
1 Tblsp. finely chopped,
fresh parsley
1/2 cup grated Parmesan cheese
1 egg yolk
Freshly ground pepper

Cook bacon and drain it thoroughly. Cook pasta while proceeding
with the rest of the recipe. Cut prosciutto and bacon into 1/2-inch squares.
Melt butter in saucepan and add onions. Saute over a low flame until
onion is translucent. Add bacon and proscuitto. Stir over low flame for
3 to 4 minutes. Add wine and bring mixture to a low boil for 5 minutes,
stirring. Add cream and milk and simmer for 3 minutes longer. Lower
flame, add parsley and half the cheese. Pour mixture over boiled, drained
pasta. Toss in egg yolk, remaining cheese and pepper to taste.
You can substitute half and half for the heavy cream without
sacrificing texture or taste.
Kathie LeBel

Orzo
Serves: 6-8

1 cup dry orzo
(a rice-shaped pasta)
2 Tblsp. oil
1 10-oz. pkg. frozen peas,
cooked

1 8-oz. can sliced water chestnuts
1 packet Lipton onion or
mushroom soup mix

Preheat oven to 350°. Prepare orzo according to package
directions. Drain and add to an ovenproof casserole. Add oil, peas, water
chestnuts and soup mix.
Bake in preheated oven for 30 minutes.
You may vary the amount of soup mix to suit taste. You can also
use about 3 tablespoons of Steero seasoned beef bouillon mix with
sauteed mushrooms and onions.
Ellen Turner

57

Pasta, Eggs & Cheese
Garlic Pasta
Serves: 6

Preparation Time: 20 minutes

12 garlic cloves
1/2 cup olive oil
4 quarts water
1 1/2 Tblsp. salt
1 lb. linguine

1 1/2 cups chicken stock
1/2 cup parsley, minced
1/2 cup Parmesan cheese,
grated
Freshly ground pepper

Peel and mince garlic cloves. Heat oil in a small skillet and add
garlic. Cook until garlic is lightly browned. Set aside.
Bring water to a boil, add salt and linguine. Cook pasta until it is
tender but still firm. Drain pasta and return it to the pot. Add chicken
broth and cook until most of the liquid is absorbed, about 5 minutes. Toss
in garlic in its oil, parsley, Parmesan cheese and pepper to taste. Serve
immediately.
We often make this a main dish by adding cooked shrimp with a
little teriyaki sauce and lightly steamed broccoli. Any pasta can be
substituted for linguine. Angel hair is particularly good.
Patty Parker

Shrimp and Broccoli Pasta
"This is a wonderful shrimp and pasta dish that is low-fat!"

Serves: 4

Preparation Time: 30 minutes

1 to 2 scallions, chopped
Italian seasoning to taste
(or a combination of oregano,
thyme, savory, marjoram,
basil and sage)
Hidden Valley Original
Low-Fat Ranch dressing

1/2 lb. linguine or narrow
egg noodles
1 large head broccoli, cut into
pieces (about 2 cups)
2 Tblsp. oil
1 lb. medium shrimp, shelled
and deveined
1 clove garlic, minced

Prepare linguine according to package directions. Drain and set
aside. Meanwhile, steam broccoli until crisp tender. Heat oil in a pan and
saute shrimp, garlic and scallions. Add Italian seasonings. Combine
pasta, broccoli and shrimp mixture. Toss with enough Ranch dressing to
coat. Serve immediately in pasta bowls.
Sue-Ellen Roper McLain
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Spaghetti with Bolognese Sauce
"This sauce will be very thick and beefy. Even my kids like it!"
Serves: 4-6

Preparation Time: 30 minutes

2 Tblsp. olive oil
1 medium onion, chopped
1 lb. lean ground beef
1 small carrot, finely chopped
1 cup dry white wine
1/2 cup milk
1/8 tsp. nutmeg
1 14 1/2-oz. can whole,
peeled tomatoes
1 cup beef broth

3 Tblsp. tomato paste
1 tsp. salt
1 tsp. basil
1/2 tsp. thyme
1/8 tsp. pepper
1 bay leaf
1 lb. spaghetti
1 cup freshly grated
Parmesan cheese

Heat oil in skillet over medium heat. Add onion; saute 4 to 5
minutes until soft. Add beef to skillet. Cook, breaking up meat into very
fine pieces, about 6 minutes. Make sure meat loses its raw color but do
not brown it. Stir carrot and celery into meat; cook over medium high heat
for 2 minutes. Stir in wine; cook until wine is evaporated, about 4 to 6
minutes. Stir in milk and nutmeg; reduce heat to medium and cook until
milk is evaporated, 3 to 4 minutes. Remove from heat.
Press tomatoes and liquid through a sieve into a bowl; discard
seeds. Stir tomatoes, beef broth, tomato paste, salt, basil, thyme, pepper
and bay leaf into meat mixture. Simmer uncovered, stirring frequently,
until most of the liquid has evaporated and sauce is thick, 60 to 90
minutes. Remove and discard bay leaf. Freezes well.
Serve over cooked spaghetti, linguine or fettucine. Sprinkle with
finely grated cheese.
Beth Anne Poliquin

When the Prince Memorial Library opened in 1923 over 600 books
from the Cumberland Library were transferred to its shelves. There
were a total of 1150 books on the shelves and 11 magazines on the
tables.
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Summertime Spaghetti
"The contact of the very cold sauce with the hot spaghetti releases a unique
flavor! This makes a refreshing lunch or a light supper."

Serves: 4-6

Preparation Time: 20-30 minutes plus
6 hours in refrigerator

1/3 cup parsley, chopped
2 tsp. capers, drained
1/2 tsp. paprika
1/4 tsp. oregano
Salt and pepper to taste
1 Tblsp. red wine vinegar
1/2 cup olive oil
1 lb. spaghetti or other pasta

1 lb. firm, ripe plum tomatoes,
coarsely chopped
1 medium onion, chopped
6 pitted green olives, chopped
(optional)
2 Tblsp. fresh basil, chopped or
3/4 tsp. dried basil
2 garlic cloves, minced

In a medium bowl combine tomatoes, onion, olives, garlic, parsley,
basil, capers, paprika and oregano; toss well. Add salt and pepper to
taste. Drizzle vinegar over mixture, then stir in olive oil. Mix thoroughly.
Refrigerate, covered, for 6 hours or overnight.
Just before serving, cook pasta in boiling, salted water; drain
pasta and place in a large bowl. Immediately toss hot pasta with cold
marinated tomato sauce. Serve at once.
The sauce may also be used with grilled meats or fish or over rice.
Beth Anne Poliquin

Marinara Sauce
Serves: 6

Preparation Time: 15 minutes

2
3
1
2

Tblsp. olive oil
cloves garlic
medium onion, finely chopped
lbs. 12-oz. canned crushed
tomatoes

3 tsp. basil
3/4 tsp. oregano
Salt and pepper to taste
Parmesan cheese
Cooked pasta

Heat oil in skillet and saute onions and garlic. Crush garlic while
it cooks. Add tomatoes, basil, oregano and salt and pepper to taste.
Simmer for 1 hour.
Serve over pasta such as ziti or rigatoni with Parmesan cheese
sprinkled on top.
Cheryl Buxbaum
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Spaghetti Sauce
"Easy crockpot dish -- set it and forget it!"
Preparation Time: 10-15 minutes

Serves: 4-6
Salt and pepper to taste
Red pepper (optional)
1 Tblsp. oregano
1 green pepper, diced
(optional)
1 can mushrooms, stems
and pieces

1 large onion, minced
2 to 3 Tblsp. oil
1 28-oz. can tomatoes, drained
(or 1 28-oz. can tomato puree)
2 6-oz. cans tomato paste
1 1/2 cups water
1/4 tsp. garlic powder
1 Tblsp. sugar

In a large skillet saute onion in oil until transparent. Add
tomatoes, tomato paste and water. Add garlic powder, sugar, salt,
pepper, red pepper, oregano, green pepper and mushrooms. Simmer for
2 to 2 1/2 hours, stirring occasionally. Or, add sauce to a crockpot and
cook on low all day.
Maybelle Norton

Lasagne Roll-Ups
"This is a good meatless dish.
Add a green salad and some garlic bread and supper is ready."
Preparation Time: 30 minutes

Yield: 18 rolls

1 lb. box lasagne noodles
(18 strips)
2 26-oz. jars tomato sauce,
about 3 cups
1 quart ricotta cheese

3 eggs, slightly beaten
2 cups mozzarella cheese,
grated
2 Tblsp. chopped parsley
Garlic powder

Preheat oven to 350°. Cook pasta according to package directions.
Drain. Place noodles in a pot of cool water to stop further cooking. Drain.
Mix together ricotta cheese, eggs and 1 cup mozzarella cheese. Spread
noodles with cheese mixture and roll fairly tight. In a 9xl3-inch pan, pour
a layer of tomato sauce. Lay rolled up pasta in pan lengthwise in 3 rows
of 6 rolls. Cover with more tomato sauce. Sprinkle with remaining cup of
mozzarella cheese.
Bake for 45 minutes. This reheats well.
Katrina Rich

61

Pasta, Eggs & Cheese

Tofu Lasagne
"For those of you who have never tried tofu, this is a great way to do it!
My kids love this and so does my husband."

Serves: 8-10
1 Tblsp. parsley
1/2 tsp. salt
4 cups spaghetti sauce
6- to 8-oz. mozzarella cheese
(part skim), grated

1 lb. lasagne noodles
1 lb. firm tofu, mashed
1/4 cup Parmesan cheese
1 tsp. onion powder
1 tsp. garlic powder
1 Tblsp. basil

Preheat oven to 350°. Cook lasagne noodles according to package
directions and drain. Set aside. To mashed tofu, add Parmesan, onion
powder, garlic powder, basil, parsley and salt.
In a baking pan spread a thin layer of sauce, top with a single
layer of noodles, then spread a layer of tofu mixture. Repeat, ending
with sauce. Sprinkle mozzarella on top. Bake in preheated oven for
45 minutes.
This recipe can be prepared using uncooked lasagne noodles.
Assemble as directed, cover pan with foil and bake for 1 hour. There are
no eggs or ricotta cheese in this recipe. I embellish it with vegetables
added to the layers, or with low-fat cottage cheese added to the tofu, or
well-drained turkey sausage added to the sauce.
Gail Wit herill

Macaroni Bake
"This is a light version of macaroni and cheese.
I love it; my husband misses the cheddar!”

Serves: 4

Preparation Time: 20 minutes

2 cups elbow macaroni
1 onion, chopped
2 Tblsp. margarine
1/4 cup flour
2 cups skim milk
2 tsp. dill weed

2 tsp. parsley flakes
1/8 tsp. garlic powder
Salt and pepper to taste
2 cups low-fat cottage cheese
1/3 cup bread crumbs
Paprika

Preheat oven to 350°. Cook and drain macaroni. Saute onions in
margarine until softened. Stir in flour and cook for 1 minute, stirring
constantly. Blend in milk. Cook and stir over medium heat until
thickened. Add dill weed, parsley, garlic powder, cottage cheese and
cooked macaroni to the sauce and stir to blend thoroughly. Pour into
shallow 2-quart baking dish. Top with bread crumbs and paprika.
Bake for 45 minutes or until bubbly.
Pat K. Powers
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Noodles Romanoff
"This is luscious, but not for dieters or anyone who must restrict fat
or cholesterol intake. It is a favorite buffet dish”
Serves: 12

Preparation Time: 30 minutes

1 tsp. garlic powder
Tabasco sauce
Salt to taste
2 Tblsp. margarine
1 cup fresh bread crumbs

1 lb. fine noodles
1 lb. cream cheese, softened
2 cups sour cream
1/2 cup minced onion
1 tsp. Worcestershire sauce

Preheat oven to 350°. Cook noodles and drain well. Mix together
noodles, cream cheese, sour cream, onion, Worcestershire sauce, garlic
powder, a dash of Tabasco and salt to taste. Pour into a large (4-quart)
greased casserole. Melt margarine in skillet and saute bread crumbs for
5 minutes. Sprinkle toasted crumbs over noodles.
Bake for 25 minutes. Serve hot or warm. Can be frozen.
The recipe may be halved. I prefer baking it in two pans — one to
use now and one to freeze.
Joyce Gilbert

Stuffed Shells
Preparation Time: 30 minutes

1 lb. ground beef
1 lb. sweet or hot Italian
sausage, casings removed
Garlic salt
Onion salt
1 cup fresh bread crumbs
(English muffins are great)

1/2 cup Parmesan cheese
1 12-oz. pkg. large pasta shells
1 26-oz. jar tomato sauce
(about 3 cups)
1 8-oz. pkg. mozzarella cheese,
shredded

Preheat oven to 350°. In a large skillet brown ground beef and
sausage. Sprinkle with garlic salt and onion salt while cooking. Remove
from heat and stir in bread crumbs and Parmesan cheese. Set aside.
In a large kettle of boiling water cook shells for 15 minutes.
Drain and set aside to cool.
Pour a layer of tomato sauce in the bottom of a 9xl3-inch pan.
Spoon meat mixture into the shells and place shells in pan. Cover with
the rest of the sauce over the stuffed shells and place pan in the
preheated oven.
Bake for 20 minutes. Remove from oven, sprinkle with grated
mozzarella cheese, then bake for another 10 minutes.
Vicki Copp
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Spaghetti Vai Halla
"Back in the '70s our class put on spaghetti suppers —
this is what we would do with the leftovers,"

Serves: 6
12 tomato slices
Salt and pepper to taste
1/2 cup water

1 lb. pkg. spaghetti
2 cups sharp cheese, grated
1 lb. pork sausage

Preheat oven to 350°. Prepare spaghetti according to package
directions. Drain and place in a 7x11-in ch baking dish. Sprinkle cheese
on spaghetti.
Parboil sausage for 10 minutes, then brown in a skillet. Place
sausage on top of cheese, then layer tomato slices over all. Season with
salt and pepper. Pour 1/2 cup water over all. Bake for 35 minutes.
Ellen (Sumpter) Hathaway

Leek and Bacon Quiche
Serves: 6-8
Pastry for 10-inch quiche
3 large leeks, finely cut
crosswise (about 4 cups)
2 Tblsp. butter
Salt and pepper to taste
5 to 6 slices bacon

4 large eggs (slightly less
than 1 cup)
1/8 tsp. grated nutmeg
3/4 cup heavy cream
1/2 cup milk
1/2 cup crumbled feta cheese

Prepare the pastry, roll it out and line a 10-inch quiche tin with
removable bottom. Refrigerate. Preheat oven to 400°. Wash and chop the
leeks. Melt the butter in a skillet and add the leeks and salt and pepper
to taste. Cook for about 5 minutes, stirring occasionally. Set aside. In
another skillet saute the bacon over low heat until crisp. Drain on paper
towel and when cooled, break into small bits.
Put the eggs in a mixing bowl. Add salt, pepper and nutmeg. Beat
well with a whisk. Combine eggs with leeks and bacon. Line the pastry
shell with aluminum foil and fill the bottom with dried beans or peas to
weight the bottom. Place in the oven and bake for 15 minutes. Remove
and let cool briefly. Remove aluminum foil and beans. Spoon and pour the
egg mixture into the baked shell and sprinkle with cheese. Place on a
baking sheet and bake for 15 minutes longer. Reduce oven to 375° and
bake for 35 minutes longer.
Suzanne Hamilton
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Pepperoni-Cheese Quiche
Salt and pepper to taste
1 cup milk
1/2 cup beef stick or pepperoni,
sliced thin
1 tsp. oregano

1 prepared 9-inch pie or
quiche crust
1/4 lb. Muenster cheese,
diced
1 egg, beaten
3/4 cup flour

Preheat oven to 425°. In a bowl combine cheese, egg, flour, salt
and pepper to taste and milk. Pour into prepared pie shell. Sprinkle
pieces of beef stick or pepperoni and oregano over all.
Bake for 30 minutes.
Janet Harford

Seafood Quiche
"Very easy and never any left over!"
Preparation Time: 10 minutes

Serves: 4

2 eggs
3/4 cup light cream
1/4 cup dry white wine
Salt and pepper to taste

1 cup Swiss cheese, grated
2/3 cup cooked shrimp or
crabmeat
1 9-inch pie shell, unbaked

Preheat oven to 350°. In a bowl combine eggs, cream, wine and
salt and pepper to taste. Beat with a fork or a whisk. Stir in cheese and
shrimp or crabmeat.
Pour into pie shell and bake for 45 to 50 minutes or until a knife
inserted in the center comes out clean. Let stand briefly. Cut into wedges
and serve with fresh salad and French bread.
Instead of 1/4 cup wine, use 1/4 cup more cream. Use any kind of
cheese.
Anonymous
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Zucchini Quiche
Serves: 8

1 lb. zucchini
1/2 medium onion, sliced
4 eggs
1 1/2 to 2 cups cheddar or
Swiss cheese, grated

1/2 tsp. oregano
1/2 tsp. basil

Preheat oven to 325°. Steam zucchini and onion over boiling
water until barely tender. Drain.
Beat eggs, stir in grated cheese, oregano and basil. Stir in
zucchini and onion. Pour into greased casserole or quiche dish.
Bake, covered, for 30 to 40 minutes or until set.
Ellen Turner

Cheese Souffle
6 eggs, separated and
at room temperature
6-oz. Swiss cheese,
shredded
1/4 tsp. cream of tartar

6 Tblsp. margarine
7 Tblsp. flour
1/2 tsp. salt
1/4 tsp. dry mustard
1 3/4 cups whole milk

Preheat oven to 400°. In a saucepan melt margarine, add flour,
salt and dry mustard. Cook, stirring, until mixture is bubbly. Stir in milk
and cook, stirring, until sauce thickens and comes to a boil. Remove from
heat.
Stir the egg yolks, then add a bit of cream sauce to yolks; blend
well and stir into cream sauce with a wire whisk. Stir in cheese until
melted. Beat egg whites with cream of tartar until they form stiff peaks.
Stir 1/4 of the egg whites into the cheese sauce, then carefully fold in the
remaining egg whites. Blend thoroughly and pour into a greased 8-cup
souffle dish. With a spatula, make a deep indentation in a circle 1 inch
from the edge of the dish. Place in oven and immediately reduce heat to
375°. Bake for 30 minutes. Serve at once.
Sally Reynolds
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Zucchini Casserole
"My aunt in Los Angeles, California, gave this recipe to me
when she discovered that I was a vegetarian!"

Serves: 6

Preparation Time: 20 minutes
5 to 6 medium zucchini
1 large onion
16-oz. (2 cups) ricotta cheese
1 clove garlic
1 cup sliced mushrooms
8-oz. mozzarella cheese,
grated

16-oz. (2 cups) tomato sauce
1 tsp. basil
Pepper to taste
1/4 cup sunflower seeds

Preheat oven to 375°. Slice zucchini into thin rounds. Slice onions
and saute in a little oil until translucent. In an ovenproof casserole, place
a layer of zucchini, then a layer of ricotta, sprinkle on some garlic, then
onion, mushrooms, mozzarella, tomato sauce, oregano, basil, pepper, and
then the sunflower seeds. Repeat layers.
Bake for 45 minutes.
Tofu may be substituted for the ricotta. It is more healthful and
the taste and consistency will be about the same.
Kathleen Sullivan

Original costs of the Prince Memorial Library
(1923)
General Contracting and Architect........................... $14,380.12
Heating and Plumbing..................................................... 841.86
Lighting (fixtures and wiring).......................................... 266.00
Exterior Lamps.....................................................................89.50

$15,577.48
Furniture and Bookcasing............................................. 2,179.00

Total............................................................................. $17,756.48
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Anadama Bread
"My Mom made this bread. My older brother ate half a loaf with milk.
It is definitely worth the time."
Preparation Time: 2 hours

2 cups water
1/2 tsp. salt
2/3 cup yellow cornmeal
1 cup water

Yield: 2 loaves

2/3 cup molasses
3 Tblsp. Crisco
2 pkgs, dry yeast
8 cups flour

Boil 2 cups water with salt. Put cornmeal into cup of cold water
and stir into boiling water. Take pan off burner. Pour into your largest
bowl, stir in molasses and Crisco and cool to lukewarm. Crumble the
yeast into 1/2 cup of lukewarm water. Put into bowl. Mix in with a spoon
and then gradually blend in the flour. Knead and let rise until double in
size (11/2 hours). Keep in warm spot. I put dish towels wet with warm
water over the top of the bowl. Punch down and let rise again.
Grease and flour 2 loaf pans. Split the dough in thirds and put in
pans. Make 7 rolls from what is left. Brush dough with melted butter and
let rise. Preheat oven to 375°.
Bake loaves for 40 minutes, rolls for 15 to 20 minutes.
Maggi Alexander

Pulled Brioche Loaf
1 pkg. active dry yeast
1/4 cup warm water (110°)
3 Tblsp. sugar
1/2 tsp. salt
2 eggs

1/2 cup butter or margarine
at room temperature
2 1/2 cups all-purpose flour
1/4 tsp. ground cinnamon
1 tsp. sugar

In large bowl of electric mixer, mix yeast with water. Let stand
about 5 minutes. Beat in 3 tablespoons sugar, salt and eggs. Add
5 tablespoons butter or margarine and 11/2 cups flour, mix slowly to
blend, then beat on high speed until dough is stretchy, about 5 minutes.
Add remaining cup of flour. Stir with heavy spoon until well moistened.
Melt remaining butter. Pinch off dough in 1-inch lumps; dip each in
melted butter to coat, then drop into a 5x9-inch loaf pan. When all the
dough is in the pan, shake lightly to settle pieces. Mix 1 teaspoon sugar
and the cinnamon and sprinkle over the dough. Cover pan tightly with
plastic wrap and refrigerate overnight (or up to 16 hours).
In the morning, uncover pan; dough will look about the same.
Bake in 350° oven until puffed and brown, about 30 minutes. Let cool 10
minutes and then run a knife around sides of pan and invert to release
loaf. Pull warm bread apart to eat. Freezes well.
Marjorie Carlson
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Cheese Pepper Bread
Yield: 2 loaves

1 cup sour cream
1 egg
1 cup cheddar cheese,
shredded
1/2 tsp. pepper

1 pkg. active dry yeast
1/4 cup hot tap water
2 1/3 cups flour
2 Tblsp. sugar
1 tsp. salt
1/4 tsp. baking soda

Grease two 1 lb. coffee cans. In a large mixer bowl, dissolve yeast
in hot water. Add 1 1/3 cups flour, sugar, salt, baking soda, sour cream
and eggs. Blend for 30 seconds on low speed, scraping bowl occasionally.
Stir in remaining flour, cheese and pepper thoroughly. Divide batter
between cans. Let rise in warm place for 50 minutes. Batter will rise
slightly, but will not double. Heat oven to 350°. Bake 40 minutes or until
golden brown. Immediately remove from cans. Cool slightly before slicing.
Mary Ellen Landry

Dilly Casserole Bread
"Great to serve with beef stew or homemade vegetable soup.
Recipe from my Uncle Norris in California."

Yield: 1 loaf
1 pkg. yeast
1/4 cup warm water (110°-115°)
1 cup cream style cottage cheese,
room temperature
1 Tblsp. butter
2 Tblsp. sugar
1 tsp. salt
1/4 tsp. baking soda

1 tsp. instant minced onion
2 tsp. dill seed
1
2 1/4 to 2 1/2 cups flour
Additional butter for
spreading
Rock salt

Soften yeast in water and let stand 10 minutes. Combine in large
bowl the cottage cheese, butter, a mixture of sugar, salt and baking soda,
and then the onion, dill seed, egg and softened yeast. Beat well to blend
thoroughly. Add flour gradually, beating well after each addition. Cover
and let rise in warm place (about 85°) until doubled, about 1 hour. Stir
down dough. Turn into well-greased 1 1/2- or 2-quart casserole. Let rise in
a warm place until light (about 30 to 40 minutes).
Preheat oven to 350° and bake for 35 to 40 minutes or until crust
is golden brown. Brush top with soft butter and sprinkle with rock salt.
Cool 5 minutes in casserole. Remove bread to cooling rack.
Donna Patrie
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English Muffins in a Loaf
Yield: 2 loaves

Preparation Time: 20 minutes
5
2
1
2

1/4 tsp. baking soda
2 cups milk
1/2 cup water
Corn meal

1/2 to 6 cups flour
pkg. dry yeast
Tblsp. sugar
tsp. salt

Combine 3 cups flour, yeast, sugar, salt and baking soda. Heat
milk and water until very warm (120°-130°). Add to dry mixture and beat
well. Spoon into two 8 1/2x4 1/2-inch loaf pans that have been greased
and sprinkled with com meal. Cover. Let rise in a warm place for 45
minutes.
Bake at 400° for 25 minutes. Remove from pans immediately and
cool.
Rhonda Murphy

Herb Bread

"Excellent to accompany soup or stew,"
Preparation Time: 20 minutes plus
rising and baking time

1 pkg. (1 Tblsp.) active
dry yeast
1/4 cup warm water (110°)
2 slightly beaten egg whites
1/4 cup safflower oil
2 1/2 cups warm water (110°)

Yield: 3 loaves

1 1/2 tsp. salt (optional)
1/2 cup white granulated sugar
4 cups whole wheat flour
4 cups all-purpose flour
1 Tblsp. onion powder
1 Tblsp. dill weed

When ready for baking, preheat oven to 350°. In a large bowl
combine the yeast with 1/4 cup water and let dissolve (about 3 minutes).
In a separate bowl beat together the egg whites, oil, 2 1/2 cups water, salt
and sugar just until mixed. Set aside. In a third large bowl measure and
mix together the two flours, onion powder and dill weed. Quickly add the
egg white mixture to the yeast mixture and then add all the flour. Gently
turn with a wooden spoon until mixed and then turn out onto a lightly
floured surface and knead until smooth (about 5 to 10 minutes). Set in a
lightly greased bowl and cover with a towel. Let rise until double in bulk.
Once doubled, punch down the dough and shape into 3 loaves. Place each
in a greased bread pan and cover again. Once risen to double in size,
place bread in preheated oven and bake for 45 minutes. Check after 25
minutes, and if the bread is getting too dark, lightly cover with foil.
Freezes well.
(Other herbs may be substituted if preferred.)
Mary Booth
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Oatmeal Bread
Yield: 2 loaves

Preparation Time: 3 hours

2
1
1
4

1 pkg. dry yeast
3/4 cup sugar
1/2 cup molasses
4 3/4 cups all-purpose flour

cups boiling water
cup Quaker oats
tsp. salt
tsp. shortening

Pour boiling water over oats, salt and shortening. Let stand
1 hour. Dissolve yeast in 1/4 cup water. Add to cooled oat mixture. Then
add sugar and molasses. Mix well. Add flour until well blended. Dough
will be sticky and solid. Put in a warm place until it rises to double in
bulk. Punch down and divide into 2 well-greased pans. Let rise again
until double in bulk.
Bake in 350° oven for 45 minutes. This dough can be shaped into
rolls after the first rising. For rolls, bake only 20 minutes.
Harriet McGillivray

Casserole Rye Batter Bread
Yield: 1 loaf

2
2
3
2
1

1 cup milk
3 Tblsp. granulated sugar
1 Tblsp. salt
1 1/2 tsp. shortening
1 cup very warm water

pkgs, yeast
tsp. caraway seeds
cups sifted all-purpose flour
tsp. milk
1/2 cups unsifted rye flour

Early in day: In a small saucepan scald 1 cup milk, stir in sugar,
salt and shortening; cool to lukewarm. Turn into large bowl. Onto 1 cup
very warm water, in small bowl, sprinkle yeast; stir until dissolved, then
stir into lukewarm milk mixture along with 1 teaspoon caraway seeds.
To milk mixture add all-purpose flour and rye flour all at once;
stir until well-blended. Cover bowl, let rise in warm place free from drafts
until double in bulk (about 50 minutes).
Preheat oven to 400°. Stir batter down and then beat vigorously
about 30 seconds. Turn into well-greased 1 1/2 quart casserole. Brush top
with 2 teaspoons milk; sprinkle with 1 teaspoon caraway seeds.
Bake at 400° about 50 minutes or until done. Turn out, on side,
on wire rack to cool.
Betty Surgi
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Shredded Wheat Bread
"A great bread served warm for a snack. Great with baked beans or
roast beef sandwiches. Good toasted. This came from my grandmother
who made it frequently. Originally, it must have been on a
shredded wheat box."
Yield: 2 loaves

Preparation Time: 3-4 hours

1
1
3
2

cup water
cup milk
Tblsp. butter
shredded wheat biscuits,
broken
1 tsp. salt

1/3 cup sugar
1/3 cup molasses
5 to 6 cups flour
1 pkg. yeast
1/2 cup warm water

Bring water, milk and butter to boil in medium saucepan.
Remove from heat. Pour over shredded wheat, salt, sugar and molasses;
mix and let cool to lukewarm. Add yeast that has been dissolved in
1/2 cup of warm water. Mix thoroughly. Gradually add 5 to 6 cups flour
(or more). Knead until smooth and elastic. Place in greased bowl, turn
over so greased side is up. Cover and let double (1 1/2 hours). Punch
down. Divide with knife into 2 loaves. Grease and flour 2 loaf pans. Press
to form to pan. Cover, let rise until double.
Bake in preheated 400° oven for 15 minutes, then 350° oven for
25 minutes. Cool on rack.
Maggie Stevens

Ted’s Bread
"I use a mixer, but it can be done by hand."

Preparation Time: 20 minutes

2
1
1
1

cups warm water
1/2 Tblsp. sugar
pkg. yeast
Tblsp. salt

Yield: 2 loaves
2 eggs
1 Tblsp. butter or margarine
6 cups flour (white or
white and whole wheat mixed)

In mixer bowl let stand 10 minutes the water, sugar and yeast.
With mixer running, dump in the salt, 1 egg plus 1 egg yolk, butter and
6 cups flour. Dump out and knead a few times. Let rise 45 minutes.
Punch down, knead 1 minute. Form 2 round loaves. Place on a cookie
sheet sprinkled with com meal. Brush with egg white mixed with
1 teaspoon water. Place in cool oven with 1 cup boiling water in bowl
underneath for 10 minutes. Then start oven at 350°. Bake 45 minutes.
Ted Andrew
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Pepperoni Bread
"Quick, easy, delicious."

Yield: 1 loaf

Preparation Time: 10 minutes

1 loaf frozen bread dough
1/2 lb. provolone cheese, sliced

1/2 lb. pepperoni, sliced

Thaw bread dough according to package directions. Do not rise.
Preheat oven to 350°. Spread loaf out on cookie sheet. Layer half the
provolone, then half the pepperoni and repeat. Close dough by pinching
together forming loaf. Flip loaf over and bake as directed.
Gay Metevier

Tim’s Concoction
"This recipe was made up by my husband when he was single and
trying to impress his new girlfriend (his future wife)."
Yield: 1 loaf
1/3 to 1/2 cup chopped walnuts
1/2 cup raisins
Triple Sec

1 loaf frozen bread dough
Rind of 1 orange
1/2 tsp. orange extract

Defrost bread dough according to package directions. Soak raisins
in Triple Sec for 1 hour. Use just enough Triple Sec to wet all raisins. Mix
all other ingredients with raisins, drained. Roll out dough and spread
with mixture. Roll up bread. Put in greased bread pan. Let rise according
to package directions.
Bake at 325° to 350° for 30 to 40 minutes.
Timothy J. Stewart

At the 25th anniversary celebration in 1948, Mildred Wyman Doane
said:
"I will say briefly that the peak of our circulation was during the
depression years. Then we circulated 12 or 13,000 books in a year.
Now [in 1948] we are down to 8 or 9,000. We have around 6,000 books
in the library. There are between 250 and 300 borrowers. Our average
output is 45 to 65 books a day."

76

------------------------------------------------------------------------- Breads
Pizza Dough
"Easy and quick recipe, favorite with the children
who love to spread the dough."
Preparation Time: 10 minutes to 1 1/2 hours
1/4 cup warm water
1 pkg. yeast
1 tsp. sugar
1 Tblsp. corn oil

Yield: 1 to 2 shells

1/2 cup warm water
1/2 cup milk
3 cups flour
1 1/2 tsp. salt

Preheat oven to 425°. Grease round pan or oblong jelly roll pan.
Blend 1/4 cup water and yeast. Add sugar, oil, 1/2 cup water and milk;
blend with fork. Add flour and salt. Mix well. You can let dough rise for
2 thin pizza crusts or you may use it right away for a thicker dough for
1 pizza. Spread dough and add toppings of your choice.
Rhonda Murphy

Crescent Party Rolls
Yield: 3 dozen
1/2 cup butter, softened
1/2 cup vegetable shortening
1 cup sugar
1 1/2 tsp. salt
1 cup boiling water

2 pkgs, dry yeast
2 eggs, beaten
1 cup cold water
6 cups all-purpose flour,
unsifted

Dissolve butter, shortening, sugar and salt in boiling water. Cool.
Dissolve yeast in boiled mixture. Add eggs, cold water and flour. Stir just
to mix and place in refrigerator for at least 4 hours or overnight. Three
hours before use, roll 3 circles , but do not knead.
Cut each circle into 12 segments (as for a pie). Starting at wide
end, roll each segment and place, tip down, on an ungreased baking sheet
far enough apart so they will not touch during rising or baking. Let rise
in a moderately warm oven, then bake at 400° for 12 to 15 minutes.
Sharon Suydam
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"Gam was my grandmother, Mrs. Philip Sturdivant.
She and her daughters, Phyllis Sweetser and Jeanette Edwards,
and I have often made these muffins when expecting company.
Nothing smells so good when the door opens as that
yeasty-baking bread fragrance to greet a guest."

Yield: 16 rolls
1 cup scalded milk
1 cup warm water
2 Tblsp. shortening
1/4 cup sugar
1 tsp. salt

1 pkg- yeast
1 well-beaten egg
4 cups all-purpose flour
(more or less)

Melt the shortening in the hot liquid and stir in the sugar and
salt. When lukewarm, add the yeast, well-beaten egg and flour. Batter
should be soft. Stir well and let rise. Stir down and fill greased muffin
pans 2/3 full. Let rise and bake at 400° for about 30 minutes.
Elizabeth Sweetser Baxter

Extraordinary Popovers
Yield: 8-12 popovers

1 cup flour
1/2 tsp. salt

2 eggs
1 cup milk

Mix all ingredients well with a spoon. Disregard lumps. Pour
batter evenly into greased muffin tins 3/4 full. Put in cold oven. Bake
at 450° for 30 minutes. Do not peek.
Yvonne Swartwout
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Double Apple Muffins
Yield: 2 dozen

Preparation Time: 20-25 minutes
2 cups white flour
1 cup whole wheat flour
1/3 cup sugar
4 tsp. double-acting baking
powder
1 tsp. ground cinnamon
3/4 tsp. baking soda

1 1/2 cups unsweetened
applesauce
6 Tblsp. vegetable oil
1/2 cup sweet cider or
apple juice
1 egg

Preheat oven to 400°. Grease or spray muffin tins with Pam.
Combine two flours, sugar, baking powder, cinnamon and baking soda in
a large bowl. Stir together applesauce, oil, cider or apple juice and egg
and stir into dry ingredients. (Mixture will be lumpy.) Spoon into muffin
tins and bake about 20 to 25 minutes or until a toothpick inserted comes
out clean. Remove from pan immediately. Serve warm. Can be reheated.
Freezes well.
Milk can be used in place of liquid. Walnuts (3/4 cup) can be
added and egg substitute used.
Connie Sweetser
Sweetser's Apple Orchard

Blueberry Muffins
Yield: 1 dozen

1 egg
1/2 cup milk
1/4 cup vegetable oil
1 1/2 cups flour

1/2 cup sugar
2 tsp. baking powder
1/2 tsp. salt
1 cup blueberries

Preheat oven to 400°. Grease muffin tins. Beat egg with a fork.
Stir in milk and oil. Blend in flour, sugar, baking powder and salt; blend
just until flour is moistened. Stir in blueberries. Batter will be lumpy. Fill
greased muffin tins 2/3 full and bake for 20 to 25 minutes or until golden
brown. Freezes well.
Mary Ellen Landry
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Blueberry Top-Hats
Yield: 1 dozen
1/2 tsp. salt
1/2 cup milk
2 1/2 cups blueberries
2 tsp. sugar

1/2 cup butter or margarine
1 1/4 cups sugar
2 eggs
2 cups flour
2 tsp. baking powder

Preheat oven to 375°. Cream butter and sugar well. Add eggs, one
at a time, beating well. Sift dry ingredients and add alternately with the
milk, stirring just to blend. Add blueberries and quickly stir in. Grease
muffin pan and entire top surface also. Pile high, using all of the batter to
make 12 large muffins. Sprinkle 2 teaspoons sugar on top.
Bake for 25 to 30 minutes. Let cool in pan for 30 minutes, then
remove carefully to rack for complete cooling. To remove from pan, use
spatula and merely loosen edges or tops and lift out easily.
Kathy White

Breakfast Muffins (Instead of)
"We take a couple of these with us if we don't have time for breakfast.
Very healthy! All ingredients are available at one of the Portland
health food stores, if not at the regular supermarkets."

Yield: 1 dozen

Preparation Time: 15 minutes

1 1/3 cups wheat bran
2 tsp. baking powder
1/2 tsp. baking soda
1/4 tsp. sea salt
1/2 cup chopped walnuts
(optional)
1/2 to 3/4 cup raisins

1 banana, very ripe
1 cup water, apple juice or
soy milk
1 tsp. rice vinegar
3 1/2 Tblsp. corn oil
1 egg (or 2 egg whites)
1 cup whole wheat
pastry flour

Preheat oven to 400°. Mash banana in large mixing bowl. Add
water, rice vinegar, corn oil and egg, mixing well. Mix well together in
another bowl: pastry flour, bran, baking powder, baking soda and sea
salt. Add dry ingredients to wet, mixing gently until just combined. Fold
in raisins and walnuts. Grease 12 muffin cups. Fill them 3/4 full.
Bake for 20 minutes.
Substitutions: 1 1/3 cups oat bran for wheat bran; 3/4 cup
applesauce for banana, but must decrease liquid to 1/2 cup; pecans for
walnuts; dates for raisins.
Marga and Dennis Rock
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Morning Glory Muffins
"A Camden bakery makes something comparable to this, but I've cut
the fat from the original recipe in half and also cut the sugar by a third.
These are really tasty!"

Yield: 14-28 muffins

Preparation Time: 45 minutes

2 cups flour
3/4 cup sugar
2 tsp. baking soda
2 tsp. cinnamon
1/2 tsp. salt
3 eggs or 1 egg plus
2 egg whites
1/2 cup salad oil
(corn, canola, etc.)
2 tsp. vanilla

1/2 cup unsweetened
applesauce
2 cups grated carrots
1/2 cup raisins
1/2 cup chopped nuts
1/2 cup coconut
(unsweetened is best)
1 apple, peeled, cored and
grated

Preheat oven to 350°. Combine flour, sugar, baking soda,
cinnamon and salt. In another bowl beat eggs, salad oil, vanilla and
applesauce until mixed. Stir this into bowl with the flour mixture. Add to
this the grated carrots, raisins, nuts, coconut and grated apple, just until
combined. Spoon into lightly greased muffin tins, filling almost to the top.
Bake for 20 minutes for large, 12 minutes for mini muffins.
Gail Witherill

Mildred Wyman Doane notes:
"In 1927, a deposit station was established at West Cumberland
that lasted about 10 years and was disconnected when no caretaker
for the books could be found.
"In 1928, book deposits were taken to the three district schools.
Boxes of 25 books were changed every three months. To
Mrs. [Harriet C.J Merrill again goes credit for this service. The
shortage of gas during the war put a stop to transportation."
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Breads ------------------------------------------------------------------------Pumpkin Apple Strudel Muffins
"These muffins are delicious. They also were a blue ribbon winner."

Yield: 2 dozen
1/4 tsp. salt
2 cups apple, chopped
Topping:
2 Tblsp. flour
1/4 cup sugar
1/2 tsp. cinnamon
4 tsp. margarine

1 cup sugar
1 cup honey
1 Tblsp. pumpkin pie spice
1 can pumpkin puree
1/2 cup oil
2 eggs, lightly beaten
2 1/2 cups flour
1 tsp. baking soda

Preheat oven to 375°. Combine sugar, honey, pumpkin pie spice,
pumpkin puree and oil. Beat well. Add eggs. Mix together flour, baking
soda and salt and stir into pumpkin mixture. Stir in chopped apples. Fill
greased muffin tins 2/3 full with batter.
For topping: Mix together flour, sugar, cinnamon and margarine
and sprinkle over unbaked muffins.
Bake at 375° for 20 minutes.
Helen Brown

Cowboy Coffee Cake
"A spicy cake, good either hot or cold, any time of day,
with or without butter."

Serves: 16

Preparation Time: 25 minutes

1/2 tsp. baking soda
2 tsp. baking powder
1 cup sour milk
2 eggs
Nuts (optional)

2 1/2 cups flour
2/3 cup margarine
1/2 tsp. salt
2 cups brown sugar, packed
1/2 tsp. cinnamon
1/2 tsp. nutmeg

Preheat oven to 350°. Mix together flour, margarine, salt and
brown sugar. Set aside 1/2 cup of this mixture. To the remaining mixture
stir in cinnamon, nutmeg, baking soda and baking powder. Beat together
the sour milk and eggs and add to the dry ingredients. Stir in nuts, if
desired. Pour into two 8-inch pans. Sprinkle the reserved crumbs on top
and bake for 30 to 40 minutes. Can be frozen.
Harriet McGillivray
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Apple Orange Bread
'I got this recipe from my sister in Massachusetts. Since we grow
our own apples, I make several loaves in the fall to freeze."
Preparation Time: 20 minutes
2 cups sifted flour
1 tsp. baking powder
1/2 tsp. baking soda
1/2 tsp. salt
1 cup sugar
1/3 cup shortening

Yield: 1 loaf

2 eggs
1/3 cup orange juice
3/4 cup chopped nuts
1 cup unpared, finely chopped
apples
2 Tblsp. grated orange rind

Preheat oven to 350°. Grease and flour a 9x5x3-inch pan. Sift
together flour, baking powder, baking soda and salt. Cream shortening,
add sugar gradually. Add eggs and beat thoroughly. Add dry ingredients
and juice alternately to creamed mixture. Blend well after each addition.
Add nuts, apples and orange rind. Pour into greased pan.
Bake for 50 minutes. Can use Scramblers in place of eggs and
omit the salt.
Barbara Butler

Applesauce Honey Nut Bread
"My family likes this bread — nice and moist.
Yield: 1 loaf

2/3 cup honey
1/2 cup water
1 cup applesauce
2 eggs
2 1/4 cups flour

1/4 tsp. salt
1 tsp. baking soda
1/2 tsp. baking powder
1/2 cup walnuts, chopped
1/2 cup bran buds

Preheat oven to 350°. Beat together honey, water, applesauce and
eggs. Sift together flour, salt, baking soda and baking powder; stir into
applesauce mixture. Stir in nuts and bran buds. Line a loaf pan with foil
and pour in bread batter.
Bake for 55 minutes. Remove from pan while warm. Cool on rack.
Helen Brown
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Aloha Banana Bread
II.

"Orange rind, coconut and almond extract
give the usual banana bread a new twist."
Yield: 1 loaf

Preparation Time: 10-15 minutes

1 Tblsp. grated orange rind
2 cups all-purpose flour
1/4 cup milk
1 tsp. baking soda
1 tsp. vanilla
1/2 tsp. salt
1/2 tsp. almond extract
1 cup sugar
1 cup shredded coconut
1/2 cup margarine
1/2 cup chopped nuts
2 eggs
1 cup mashed bananas
(2 to 3 medium)
Preheat oven to 350°. Mix together flour, baking soda and salt.
Set aside. Cream sugar and margarine together until fluffy. Add eggs,
bananas and orange rind; blend well. Combine milk, vanilla and almond
extract. Add dry ingredients alternately with milk mixture, beginning
and ending with dry ingredients. Blend well after each addition. Stir in
coconut and nuts. Pour into greased and floured 9x5x3-inch pan.
Bake for 60 to 70 minutes or until toothpick inserted in center
comes out clean. Cool 10 minutes in pan. Remove and finish cooling on
rack. Freezes well.
Mary K. Jones

Eleanor’s Banana Bread
"This recipe was passed to me by my mother who made this as a child
in Portland, early 1900s, when bananas were a big treat."
Yield: 1 loaf

Preparation Time: 30 minutes

2 cups flour
1/2 tsp. salt
3 ripe bananas, mashed
1/2 cup nuts (optional)

2 Tblsp. butter
2/3 cup sugar
2 beaten eggs
1 tsp. baking soda
(in 1 Tblsp. water)

Preheat oven to 350°. Grease bread pan. Cream butter and
sugar. Add eggs and baking soda. Sift flour and salt and add to mixture.
Do not overbeat. Gently mix in the bananas and nuts.
Bake for 1 hour. Freezes well. You may also use frozen bananas.
Sue Gerry
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Quick Caraway Bread
'This is so good with fried chicken or roasted chicken or with turkey.

Serves: 6

Preparation Time: 10 minutes

2 tsp. caraway seeds
1/2 cup milk
2 eggs

1 1/2 cups flour
1 Tblsp. baking powder
5 Tblsp. sugar
1/3 cup margarine

Preheat oven to 350°. Combine flour, baking powder and sugar.
Cut in margarine until crumbs form. Add caraway seeds, milk and eggs
and mix until flour is moistened. Do not beat. Spread in greased 9-inch
pie pan.
Bake for 30 minutes. Cut into wedges to serve.
It is quick to make and freezes beautifully. Thaw and warm it
before serving.
Joyce Gilbert

Carrot Bread
"Excellent with cream cheese frosting."

Preparation Time: 10 minutes

2
4
1
1
1
1

cups sugar
eggs
1/2 cups oil
tsp. baking soda
tsp. salt
1/2 tsp. cinnamon

Yield: 2 loaves

2 1/4 cups flour
1 cup chopped nuts
2 large jars (2 cups)
Junior baby food carrots
1 18-oz. can crushed pineapple,
drained

Preheat oven to 350°. Cream together eggs, sugar and oil. Sift
together flour, baking soda, salt and cinnamon and stir into egg mixture.
Add nuts, pineapple and carrots and pour mixture into 2 greased loaf
pans.
Bake for 55 minutes. Can be frozen.
Evelyn Leighton
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Carrot Pineapple Bread
Preparation Time: 20 minutes

3
1
1
1
3
2

Yield: 2 loaves

cups flour
tsp. baking soda
tsp. salt
1/2 tsp. cinnamon
eggs, beaten
cups sugar

1 cup oil (not olive)
1 cup grated raw carrots
1 cup crushed pineapple,
drained (1 8 1/2-oz. can)
2 tsp. vanilla

Preheat oven to 325°. Grease 2 bread pans. Mix and sift
together the flour, baking soda, salt and cinnamon. Set aside. In a large
bowl combine beaten eggs and sugar. Stir in oil, carrots and pineapple.
Add dry ingredients and the vanilla. Pour into the 2 greased bread pans.
Bake 1 hour or until done. May be frozen.
Becca Hastings

Chocolate Zucchini Bread
"A different recipe to use during zucchini season."

Yield: 2 loaves
3 eggs (I use Eggbeaters)
1/2 cup vegetable oil
2 cups firmly packed brown sugar
1 tsp. vanilla
3 cups grated zucchini
6 level Tblsp. cocoa
4 cups unsifted flour

1 tsp. salt
1 tsp. baking soda
1/4 tsp. baking powder
1 tsp. cinnamon
1 tsp. pumpkin pie spice
1/2 cup chopped nuts
(optional)

Preheat oven to 350°. Beat eggs; add oil and brown sugar and
beat well. Add vanilla, zucchini and cocoa and beat. Mix dry ingredients
together and add nuts and beat well. Pour mixture into 2 greased and
floured loaf pans or 6 mini loaf pans.
Bake for 40 to 60 minutes, depending on loaf pan size. Cool in
pans until bread will remove easily, then cool on rack.
Donna Patrie
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Date Nut Bread
"A recipe my mother had years ago.
All my friends seem to feel it is excellent."

Yield: 1 loaf

Preparation Time: 20-30 minutes

1 cup dates
1 cup boiling water
1 tsp. baking soda
1 Tblsp. oil
1/3 cup sugar
1 tsp. vanilla

1 egg
2 cups flour
1 tsp. baking powder
1/2 tsp. salt
1/3 to 1/2 cup chopped walnuts

Preheat oven to 300°. Cut dates with scissors into thirds and
place in a large bowl. Sprinkle with baking soda and pour on the boiling
water. Let stand 5 minutes. Add oil, sugar, vanilla and egg, mixing well
after each. Add flour, baking powder and salt. Stir in nuts. Grease a loaf
pan and line the bottom of the pan with wax paper. Pour batter into pan
and bake for 1 hour.
This is best made ahead and will keep 3 to 4 days, wrapped in
foil.
Barbara E. Guptill

Poppy Seed Bread
Yield: 1 loaf

3 cups flour
1/2 tsp. salt
1 1/2 tsp. baking soda
1 1/2 cups salad oil
4 eggs

1/2 cup poppy seeds
1 cup chopped nuts
1 tsp. vanilla
1 5 1/2-oz. can evaporated milk

Preheat oven to 350°. Sift together flour, salt and baking soda.
Set aside. Beat together the oil and eggs. Stir in flour mixture, poppy
seeds, nuts, vanilla and evaporated milk. Pour into an ungreased Bundt
or tube pan.
Bake for 70 minutes.
Mary Ellen Landry
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Baked Fish with Marinade
"Original marinade recipe. Very tasty — does not mask fish flavor."

Preparation Time: 20 minutes

Serves: 2

4 Tblsp. margarine, melted
1 clove garlic, finely chopped
1/2 tsp. paprika

2 Tblsp. fresh lemon juice
1 lb. fresh cod or haddock
fillets, thick end

Preheat oven to 350°. Rub the inside of a 7xll-inch baking pan
with oil. Melt margarine. Combine with chopped garlic clove, paprika and
lemon juice to make marinade. Rinse and dry fish. Brush fish liberally
with marinade once or twice before baking. Bake, uncovered, for
30 minutes. Adjust time consistent with thickness of fish. Excess
marinade can be used to baste fish halfway through cooking, or use as a
baste on removal from oven.
Bill Norton

Fish Puffs
Serves: 4

1 tsp. salt
1/2 cup sour cream
3/4 cup cooked crabmeat,
flaked
Juice of 1/2 lemon
1 1/2 lbs. haddock or other
white fish
1 1/2 cups bread crumbs,
buttered

1 Tblsp. margarine
1/4 lb. sliced mushrooms or
1 4-oz. can, drained
2 Tblsp. onion, grated
2 Tblsp. flour
1/4 tsp. savory
1/4 tsp. thyme
1/6 tsp. red pepper
(or to taste)

Preheat oven to 350°. Saute mushrooms and onions in margarine.
Blend in flour and seasonings. Remove from heat and add cream. Return
to heat and cook until thick, stirring constantly. Add crabmeat and
1 tablespoon lemon juice.
Slice fish into long thin strips and coil inside 8 buttered muffin
cups. Fill with crabmeat mixture and drizzle with remaining lemon juice.
Bake 30 minutes. Remove from oven and top each puff with bread
crumbs. Return to oven and bake until crumbs brown.
Cheryl Gagne
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Flounder (or Sole) Fillet with Mustard
Preparation Time: 5 minutes
Sour cream
Paprika

Fillets of flounder
(about 1/3 lb. per serving)
Dijon mustard

Preheat oven to 350°. Butter a baking dish, large enough to hold
fillets in a single layer, and place fish in dish.
Spread one side of each fillet with a thin layer of mustard, then a
thin layer of sour cream. Sprinkle with paprika.
Bake for 15 minutes or until fish is done.
Suzanne Hamilton

Salmon Molds with Cheese Sauce
"I'm not sure where this recipe came from, but my husband and son
enjoyed it. Michael used to call it 'deer meat'?!"

Serves: 4

Preparation Time: 20-30 minutes

1
2
1
2

1 tsp. minced onion
1 Tblsp. chopped sour pickle
1/2 tsp. celery salt
1/2 tsp. salt
Cheese sauce, optional

lb. can pink salmon
cups soft bread crumbs
egg, beaten
Tblsp. margarine,
softened

Preheat oven to 350°. Drain salmon, reserving liquid. Line 4
well-buttered custard cups with flaked salmon. Combine crumbs, egg,
soft margarine, onion, pickle and seasonings. Add water to salmon liquid
to make 1/2 cup, add to bread mixture and blend well. Fill salmon-lined
cups with bread mix. Bake for 30 minutes. Turn out and serve with
cheese sauce, if desired.
Martha O. Hamilton
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Salmon with Dill Sauce
"Easy and elegant."
Preparation Time: 30 minutes

Serves: 6

3 lbs. salmon fillets (can use
haddock, sole or flounder)
Salt and pepper
4 Tblsp. butter
1 bay leaf
1 Tblsp. minced onion

1 Tblsp. dill weed
1/2 tsp. sugar
1/4 tsp. salt
Pepper
1 cup sour cream

Preheat oven to 375°. Season fillets with salt and pepper and
place in a shallow buttered baking dish. For sauce, melt butter in a small
saucepan and remove from heat. Add remaining ingredients, stirring well
to blend. Spread sauce over fillets.
Bake for 15 to 20 minutes for salmon, haddock or flounder and
8 to 10 minutes for sole. Sauce will be bubbly and fish will flake easily.
Serve immediately.
Sauce can be made a day ahead and refrigerated.
Pam Moriarty

Baked Scallops in Crumbs
"My good friend Eleanor Doucette gave me this recipe,
and she got it from her ballerina daughter."
Preparation Time: 20 minutes

Serves: 2

1/4 cup Parmesan cheese,
grated
Juice of 1/2 lemon

1 lb. scallops
1 roll Ritz crackers (about 24)
8 Tblsp. margarine

Preheat oven to 350°. Melt margarine in small pan. Use
margarine wrapper to grease a shallow baking dish of sufficient size
so that scallops do not lay on top of each other. Combine crackers with
cheese in plastic bag, secure with twist and, using rolling pin, reduce to
crumbs. Shake or spoon over scallops in baking dish. Squeeze lemon and
drizzle over crumb mixture. Pour melted margarine over all. Bake,
uncovered, for 30 minutes. Then turn oven to 450° for another 10 minutes
to brown.
If larger amount of scallops is used, do not increase amount of
lemon juice.
Eloise H. Ekberg
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Seafood-----------------------------------------------------------------------Stuffed Sole Rolls
"This fish recipe is very flavorful and can be prepared earlier in the day,
refrigerated and baked at dinner time, a feature 1 really appreciated
when my children were younger."
Serves: 4

Preparation Time: 15 minutes

1/2 cup butter
1 cup minced onions
1/2 cup sweet red peppers,
chopped
2 Tblsp. minced fresh parsley
1 cup fresh bread crumbs

1 cup finely shredded carrot
1 egg, slightly beaten
1/4 cup Parmesan cheese,
grated
8 small sole fillets

Preheat oven to 350°. In skillet saute onion, pepper and parsley in
melted butter. Remove from heat and add carrot, bread crumbs, egg and
Parmesan cheese. Mix after each addition. Spread mixture on each fillet,
roll and place, seam side down, in a shallow baking dish. Drizzle with
1 tablespoon melted butter. Bake for 25 minutes.
Julie M. Restuccia

Grilled Cajun Swordfish
1 cup olive oil
1/4 cup lemon juice
1/2 tsp. chopped garlic
2 Tblsp. chopped fresh dill

2 tsp. Dijon mustard
Salt and pepper to taste
2 lbs. swordfish steaks
Fish blackening spices

Combine all ingredients except fish and blackening spices in a
shallow dish. Mix well and place swordfish in marinade for at least
2 hours prior to grilling. Heat grill on high for 10 minutes prior to cooking
fish. Grill swordfish for 2 minutes on each side, then sprinkle with
blackening spices while on grill.
Pat Robinson
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Crab Imperial
Serves: 4-6

Preparation Time: 20 minutes

1 lb. crabmeat
1/4 tsp. salt
Dash of pepper
1 tsp. mustard
1/4 cup milk
1/2 cup mayonnaise
1 tsp. seafood seasoning
1/2 tsp. Worcestershire sauce

1 tsp. chopped onion
1 Tblsp. chopped celery
2 Tblsp. chopped green pepper
2 Tblsp. chopped pimiento
3 Tblsp. melted butter
2 eggs, beaten
Italian bread crumbs

Preheat oven to 375°. Butter quart-size baking dish. Mix all
ingredients, except crabmeat, together. Thicken with Italian bread
crumbs. Add crabmeat and mix. Bake for 30 minutes.
Phebe Tonseth

Hot Crabmeat Delight
"A delicious combination of textures."

Preparation Time: 15 minutes
2 6-oz. cans Alaskan King
crabmeat (or fresh)
2 cups cracker crumbs or
crushed shredded wheat
or stuffing crumbs
1 8-oz. can water chestnuts,
sliced

Serves: 6

2 cups cheddar cheese,
shredded
2 medium onions, thinly sliced
2 cups sour cream

Preheat oven to 350°. Mix together the crabmeat, cracker crumbs,
water chestnuts, cheddar cheese, onions and sour cream. Spoon into a
2-quart casserole. Bake for 30 minutes.
Jayne Mullen
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Mr. Paul E. Merrill enlarged the lot on which the library is located by
purchasing land in back of the library to be kept as open space for the
benefit of the people of Cumberland.
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Shrimp Casserole
1 Tblsp. lemon juice
1/2 cup milk

1 lb. frozen or fresh shrimp
4 Tblsp. margarine, melted
24 Ritz crackers, rolled fine
1 Tblsp. Parmesan cheese,
grated

Preheat oven to 350°. Cook shrimp until they turn pink. Place
cooked shrimp in casserole dish. Melt margarine, set aside. Roll cracker
crumbs. Mix margarine, cheese and lemon juice with cracker crumbs.
Cover shrimp with cracker mixture and milk.
Bake for 15 to 20 minutes.
M. Landry

Shrimp Creole
Preparation Time: 15 minutes

Serves: 6-8
2 cups canned tomatoes
2 cups frozen or drained
canned peas
1 Tblsp. vinegar
1 tsp. sugar
1 1/2 cups shrimp
2 Tblsp. chili powder to taste

2 Tblsp. oil or margarine,
melted
2 medium onions, sliced
4 stalks celery
1 Tblsp. flour
1 tsp. salt
1 cup water

Saute onions and celery in oil or margarine until they start to
brown. Add flour and salt and slowly add water while stirring. Simmer
15 minutes. Add tomatoes, peas, vinegar, sugar, shrimp and chili powder.
Cook 10 minutes.
(I prefer to use raw, frozen shrimp and, if I’m not serving
immediately, I add them at the end of the 10 minute cooking time.
They’ll fininsh cooking when it's reheated and still be a bit chewy!)
Serve on rice with a crisp salad and garlic bread. An excellent
salad served with the above is ’’Salade de Pepino.” Slice very thin one
of each of the following: cucumber, apple, onion, tomato, green pepper.
Toss gently with 1 or 2 teaspoons lemon juice and olive oil. This wilts
quickly, so prepare just before serving. Salt and pepper to taste.
Gloria Mockler Burrell
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Shrimp in Wine Sauce
''Recipe comes from my mother. A favorite!”
Preparation Time: 30 minutes
2 Tblsp. flour
1 tsp. salt
1/2 tsp. pepper
1 1/2 lbs. shrimp,
shelled and deveined
2 Tblsp. oil

Serves: 3-6

3/4 cup dry white wine
2 tsp. tomato paste
2 Tblsp. boiling water
1 scallion, chopped
1 Tblsp. parsley, chopped

Combine flour, salt and pepper and toss shrimp in mixture. Heat
oil and brown shrimp lightly on both sides. Mix wine, tomato paste, water
and scallion. Add to shrimp. Cook over low heat 5 minutes, stirring.
Sprinkle with parsley.
Serve hot over rice.
Meredith Braz

Shrimp and Artichoke Casserole
"Make plenty because everyone wants seconds. "
Preparation Time: 30 minutes
2 14-oz. cans artichoke hearts
1 1/2 lbs. medium shrimp,
cooked
3/4 lb. fresh mushrooms, sliced
8 Tblsp. butter
6 Tblsp. flour
3 cups milk

Serves: 6-8

2 Tblsp. Worcestershire sauce
1/2 cup dry sherry
Salt and pepper to taste
1/2 cup Parmesan cheese, grated
Paprika
Chopped parsley

Preheat oven to 375°. Drain artichokes and cut into quarters.
Arrange in buttered, flat baking dish. Spread cooked shrimp over
artichokes. Saute sliced mushrooms in 4 tablespoons butter for
8 to 10 minutes; add to baking dish. Make a cream sauce of 4 tablespoons
butter, flour and milk. Add Worcestershire sauce, sherry, salt and pepper
to cream sauce; pour over contents of baking dish. Sprinkle the top with
Parmesan cheese and dust with paprika.
Bake for 25 minutes. Garnish with parsley before serving.
Heidi Fitz
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Seafood-----------------------------------------------------------------------Shrimp and Crab Fondue
"This is really rich, but fabulous.”

Serves: 4

Preparation Time: 10 minutes
1 16-oz. pkg. frozen crabmeat
1 4 1/2-oz. can shrimp
1 cup sour cream
1 cup cream of shrimp soup
1/8 tsp. garlic powder
2 drops Tabasco

1/2 tsp. Worcestershire sauce
1/2 tsp. salt
2 8-oz. pkgs, cream cheese
1/2 to 1 cup cream sherry
French bread

Drain shrimp and crab. Combine all ingredients, except sherry,
and heat over low heat until smooth. Cook slowly, simmering until
bubbly. Add sherry last.
Cut up French bread into bite-size squares. Spear bread and dip
into the mixture.
You can also use fresh crab and shrimp, simply adjust quantities.
Sue-Ellen Roper McClain

Shrimp and Feta Bake
"This is a great treat for your vegetarian 'son or daughter.
Serves: 4

Preparation Time: 20 minutes

1/4 cup dry white wine
2 Tblsp. chopped fresh parsley
1 tsp. crushed dried leaf oregano
Salt and pepper to taste
1/4 cup crumbled feta cheese
Chopped parsley for garnish

1 lb. large shrimp or 12 prawns
1/4 cup olive oil
1 small yellow onion, minced
2 green onions, chopped
2 garlic cloves, pressed
2 large tomatoes, diced

Preheat oven to 350°. Clean and devein shrimp or prawns.
Remove shells leaving shells on tail intact; refrigerate. Heat oil in large
skillet. Add yellow onion, green onion and garlic; saute until tender. Add
tomatoes, wine, parsley, oregano, salt and pepper. Cook over medium
heat for 30 minutes. Spoon half of sauce into medium casserole. Cover
with shrimp. Top with remaining sauce. Sprinkle with feta cheese.
Bake 15 to 20 minutes or until shrimp is pink and cheese is
golden brown and slightly melted. Garnish with parsley.
Naomi H. Meadows
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Easy Seafood Bisque
3 Tblsp. butter
1/4 lb. scallops
1 1/2 cup white wine
1 10 1/4-oz. can tomato soup
3/4 to 1 lb. white fish
1 10 1/4-oz. can cream of
(haddock, etc.)
chicken soup
1/2 lb. crabmeat
Cornstarch
1/2 lb. shrimp
3 10 1/4-oz. cans evaporated
1/4 lb. lobster
milk or 3 pints cream
Using large saucepan, melt butter slowly. Add wine and cook
fish in wine until it flakes. Add tomato soup and cream of chicken soup.
Add spices to taste. Add cornstarch to thicken. Just before serving, add
evaporated milk or cream and heat slowly, stirring often.
It's better if it sits overnight, but it’s not necessary.
Jonathan Hathaway

Seafood Strudel
Preparation Time: 1 hour

Serves: 6

Tblsp. butter
carrots, peeled and sliced
medium onion, chopped
lb. fresh spinach, cooked just
until wilted and squeezed dry
1/2 lb. scallops, cut in half
1/2 lb. boneless salmon, skinned
and cut in 1-inch chunks

8
2
1
1

1/2 tsp. salt
1/4 tsp. dried sage
Pinch of thyme
Pinch of basil
1/4 cup bread crumbs, plus
more for phyllo layers
Phyllo dough, thawed

Preheat oven to 400°. In skillet over medium heat in 4 tablespoons
butter saute carrots and onions. Add spinach, seafood and spices. Cook
until seafood turns opaque. Drain any excess moisture, add 1/4 cup bread
crumbs. Melt 4 tablespoons butter. Spread sheet of wax paper on counter.
Place 1 sheet of phyllo dough on wax paper. Brush phyllo dough with
butter; sprinkle with 2 teaspoons bread crumbs. Continue layering phyllo,
brushing with butter and sprinkling with bread crumbs until there are
6 layers of phyllo. Spoon 1/3 seafood mixture to cover 1/4 of phyllo
rectangle.
From seafood mixture side, roll phyllo, jelly roll fashion. Tuck ends
to seal. Place roll seam side down on ungreased large cookie sheet. Brush
with butter. Repeat from beginning 2 more times until there are 3 rolls.
Bake strudel for 20 minutes or until golden brown. Cool 5 minutes
for easy cutting. To serve, cut strudel in slices. Garnish with cherry
tomatoes and fresh dill.
Kim Anderson True
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Holiday Seafood Newburg
"This sumptuous seafood dish is a staple on our holiday buffets.
I try to prepare it the day before so that the flavors have time to blend."

Serves: 10

Preparation Time: 1 hour

1 lb. scallops, cut in pieces
1 lb. medium shrimp or
1 12-oz. pkg. frozen, shelled,
deveined shrimp, thawed
and drained
7 Tblsp. butter or margarine
1 lb. mushrooms, sliced
1/3 cup all-purpose flour
(Wondra flour is best)
1 tsp. salt, optional
1/8 tsp. pepper
4 cups half and half (add 1 cup
milk if sauce is too thick)

1 6-oz. pkg. frozen Alaskan King
or Snow’s crabmeat, thawed,
or fresh
1 10-oz. pkg. frozen peas
1/4 cup cooking or dry sherry
3/4 cup sharp cheddar cheese,
shredded
1 4-oz. jar pimiento, drained
and cut into thin strips
Pastry shells or crepes

Cut scallops into bite-size pieces. If using fresh shrimp, shell
and devein; set aside. In 4-quart saucepan over medium-high heat in
3 tablespoons melted butter or margarine, cook mushrooms until tender,
stirring occasionally. With slotted spoon, remove mushrooms to bowl. In
same saucepan over medium heat, melt 4 more tablespoons butter or
margarine. Whisk in flour, salt and pepper until blended; cook 1 minute.
Gradually stir in half and half and milk until mixture is smooth. Add
scallops, shrimp, crabmeat with liquid, peas, sherry and mushrooms.
Cook over medium heat, stirring frequently, until scallops flake easily
and shrimp are tender and mixture is slightly thickened. Stir in cheese
and pimiento; cook until cheese is melted. Sprinkle lightly with paprika.
Serve on top of pastry shells or rolled up in crepes.
Kathie Harper

In 1959, Mr. and Mrs. PaulE. Merrill built an addition to the original
library in memory of his parents, Mr. and Mrs. Wallace L. Merrill.
Mr. Merrill's mother, Harriet, was one of the original incorporators
of the library and chair of the book committee and a devoted worker
for many years.
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Best Ever Chili
"Having done my first semester of college in Mexico, I developed a strong
taste for their flavors. I spent the next 20 years 'perfecting' this recipe
using variations on the theme. ”

Preparation Time: 45 minutes
Make a day ahead of serving

1 large onion, chopped
2 Tblsp. olive oil
2 lbs. top sirloin, cut into
1/2” cubes (or boneless
chicken breasts)
1 lb. lean ground lamb
(or ground turkey with
chicken)
1 1/2 Tblsp. garlic, minced
1 can (medium or mild)
chopped jalapeno peppers
1/3 cup chili powder

Serves: 12

2 tsp. cumin
2 tsp. oregano
Salt and pepper to taste
1 tsp. dried red pepper flakes
2 cups beer or red wine
2 cups beef broth (or chicken)
3 tomatoes, seeded and
chopped
2 to 3 19-oz. cans pinto beans
2 cups shredded Monterey
Jack or cheddar cheese

In a large heavy skillet or saucepan heat the oil and add onions.
Cook, stirring, until onions are transparent, about 5 to 10 minutes. While
the onions are cooking, combine the sirloin and lamb in a glass bowl with
the garlic, jalapeno peppers, chili powder, cumin, oregano, salt and
pepper and red pepper flakes. Mix to coat meats. When onions are cooked,
raise heat to medium-high and cook meat in batches until meat is
browned and coated with spices. Transfer browned meat to a platter as
batches are cooked. When all the meat has been browned, return it to the
skillet or saucepan and add the beer, broth and tomatoes and bring to a
boil. Reduce heat and simmer until meat is tender, about 1 to 2 hours,
stirring occasionally. Stir in pinto beans. Cook down further, so that
sauce is thick and coats the meat and beans.
Cool, cover and refrigerate overnight.
Before serving, reheat over medium heat. Serve in tortilla bowls
with cheese sprinkled on top.
Maribeth S. George

As of 1990, the total collection of books in the library was 32,953.
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Mafe Tiga (Peanut Sauce)
"Mafe (mah-fay) means 'sauce' and Tiga (teeggah) means 'peanut.'
This is a West African recipe from Senegal. In Africa, it's prepared
very hot and spicy. Passed on by word of mouth.”

Serves: 6-8

Preparation Time: 1 hour
1 1/2 to 2 lbs. beef, lamb or
chicken, cut into stew-size pieces
2 Tblsp. vinegar
1 bay leaf
1 onion, chopped
Juice of 1 lemon
Salt and pepper to taste
1/4 cup peanut oil
Dash of thyme
2 cloves garlic, crushed
Fresh or dried hot pepper
to taste

2 to 3 carrots, cut into sticks
3 to 4 scallions, chopped
3 to 4 okra, chopped (optional)
1/2 lb. green beans, whole or
cut up
3 oz. tomato paste
1/4 cup peanut oil for frying
1/2 lb. freshly ground
peanut butter
Long grain white rice

Combine vinegar, bay leaf, onion, lemon juice, salt, pepper,
1/4 cup peanut oil, thyme, garlic and hot pepper. Marinate meat in
this mixture while gathering and preparing other ingredients. Have
vegetables, tomato paste, peanut butter and water ready nearby.
Heat oil in heavy pot until very hot. Brown meat on all sides.
Stir in marinade juices and tomato paste to cover meat. Stir in peanut
butter and dissolve. Bring to a boil, then simmer, covered, about 30
minutes. Add vegetables, except scallions, and continue to cook another
30 minutes to 1 hour until oil rises to the top and meat is tender, stirring
occasionally. Meanwhile, wash and cook long grain white rice. Add
scallions to sauce. Season to taste just before serving. Serve over rice.
A variation called "Broha" is made the same way, but with about
2 pounds of spinach or greens and no other veggies except onions. Oil can
be skimmed off top of sauce when done to reduce fat.
Nicola P. Drew
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Ripe Plantain Casserole
"This is a typical meal from the Dominican Republic, where I grew up.
The ripe plantain gives it a sweet hint."

Preparation Time: 30 minutes
*3 ripe plantains, well peeled
1 Tblsp. olive oil
1 large onion, chopped
2 cloves garlic, minced
*1/4 cup cubanelle peppers,
chopped
1 lb. ground meat (beef,
turkey or chicken)
1 tsp. Worcestershire sauce

Serves: 4

1 tsp. prepared mustard
1/2 tsp. ground coriander
1/2 tsp. cumin
1 14-oz. can crushed or
stewed tomatoes
Salt and pepper to taste
1/4 cup Parmesan cheese
*Available at Shop ’n Save

Preheat oven to 350°. Slice plantain into 1-inch rounds and cover
with water in a saucepan. Boil for 20 minutes. Meanwhile, heat olive oil
in a large skillet and add onions. When the onions are transparent, add
the garlic and cubanelle peppers; cook for about 5 minutes at medium
heat. Add the ground meat, Worcestershire, mustard, coriander, cumin
and tomatoes. Lower heat slightly and cook for about 20 minutes or until
the meat is cooked through. The longer the cooking time, the more
flavorful the meat will be. Add salt and pepper to taste. When the
plantains are soft, drain off all but 2 to 4 tablespoons of the water and
mash with a potato masher. Spread half the plantain on the bottom of a
casserole; pour in the cooked meat, then spread the rest of the plantain
on top. Sprinkle with Parmesan.
After the plantain is cooked it must be mashed and the casserole
assembled quickly. It is OK to make a single layer of plantain, then the
meat on top, and then the Parmesan cheese.
Bake for 45 minutes or until heated through.
Can be frozen before baking.
Maria Crouch-Lindquist

Last year, 53,397 books were circulated: Adults totaled 24,190 and
Juniors and Young Adults combined totaled 29,207.
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Taco Casserole
"Very popular with kids. Little League favorite. Hockey favorite.
Many people have asked for this recipe. "
Serves: 6-8

Preparation Time: 20 minutes

1 box Taco shells (10 to 12 per box)
2 cups iceberg lettuce, chopped
2 medium tomatoes, chopped
1 to 1 1/2 cups shredded sharp
cheese (colby or longhorn)

1 lb. ground beef or turkey
1/2 cup chopped onion
1 1 1/4-oz. pkg. Taco seasoning
1 16-oz. can refried beans or
refried beans with sausage

Preheat oven to 350°. In skillet, saute ground beef and onions
until done; drain fat. Add Taco seasoning, water according to Taco
seasoning directions and refried beans. Bring to a boil, reduce heat to
low and simmer to reduce water, about 5 minutes.
Break Taco shells into bite-size pieces; set aside 1/2 cup for
topping. Place remaining shells into bottom of 9xl3x2-inch baking dish.
Spread meat mixture on top of shells. Spread lettuce on top of meat.
Spread tomatoes on top of lettuce. Put shredded cheese over all. Sprinkle
with remaining Taco shell pieces.
Place casserole in oven just long enough to start the cheese
melting, about 1 to 2 minutes. Serve with bottled Taco sauce.
Donna Patrie

Barbequed Meatballs
Serves: 3-4

Preparation Time: 10 minutes

3 Tblsp. brown sugar
1/4 cup catsup
1 tsp. prepared mustard
1/8 tsp. nutmeg

1 lb. ground beef
1 Tblsp. chopped onion
1 egg
3/4 cup Rice Krispies
Pepper to taste

Preheat oven to 400°. Combine and mix ground beef, onion, egg,
Rice Krispies and pepper. In a separate bowl, mix together brown sugar,
catsup, mustard and nutmeg. Add half of sauce mixture to meat mixture.
Mix well. Shape into balls and place in pan. Top with remaining sauce
and more Rice Krispies. Bake for 30 minutes.
Jane Sinclair
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Mom’s Excellent Meatballs
"Once you taste these excellent meatballs, you'll never taste another
that will compare to these tender, juicy meatballs."

Preparation Time: 30 minutes
1 lb. ground beef
1/2 cup Parmesan cheese
1 cup dry bread crumbs
2 eggs

Serves: 4-6

1 cup milk
3 cups spaghetti sauce
Dash garlic powder
Salt and pepper to taste

Combine ground beef, Parmesan, bread crumbs, eggs, milk, sauce,
garlic powder, salt and pepper in a large bowl. Form mixture into balls,
gently place in a crockpot. Simmer 4 to 5 hours, stir gently, then simmer
for another 3 to 4 hours.
Vicki Copp

Russian Meatballs
"This recipe came from an old family friend and has been a
favorite for years."
Preparation Time: 35 minutes

Serves: 4-6

1 lb. ground beef
1 cup dried bread crumbs or
crushed saltines
1 egg
1/2 Tblsp. vinegar
1/2 tsp. garlic powder
1 tsp. salt (less if using saltines)
1/2 Tblsp. Worcestershire sauce
1 Tblsp. minced onion, or more

1/4 cup milk
1 large green pepper,
cut in thin strips
2 1/2 Tblsp. butter or margarine
2 1/2 Tblsp. flour
2 cups canned stewed tomatoes,
un drained
1/2 to 1 tsp. salt
1 cup sour cream

Preheat oven to 350°. Mix together ground beef, bread crumbs,
egg, vinegar, garlic powder, salt, Worcestershire, onion and milk; shape
into balls. Place on cookie sheet with edges and bake for about
20 minutes or until well done. While these are cooking, make sauce.
Saute green pepper in butter. Add flour and cook until thick. Add
tomatoes and salt and cook until thick and bubbly. Blend in sour cream.
Transfer cooked meatballs to a casserole dish and pour sauce over. Bake
for 30 minutes. This is a great make-ahead dish. Increase baking time if
casserole is cold.
Katrina Rich
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Sweet and Sour Meatballs
"May be served over rice. When cooking rice, add Worcestershire sauce
to the water for flavor. Can also be served as an appetizer."

Serves: 6-8

Preparation Time: 35 minutes

1 small onion, diced
1 small green pepper, diced
1 8-oz. can pineapple tidbits
6 Tblsp. brown sugar,
lightly packed
1 cup water
2 Tblsp. cornstarch

1 lb. lean ground beef
3/4 cup dried bread crumbs
2 tsp. nutmeg
Pepper to taste
1 cup catsup
2 Tblsp. white vinegar
2 Tblsp. Worcestershire sauce

Preheat oven to 350°. Mix together ground beef, bread crumbs,
nutmeg and pepper. Form meatballs and place in a baking dish. Bake
for 25 minutes. For sauce, mix together catsup, vinegar, Worcestershire,
onion, green pepper, pineapple and brown sugar. Combine water and
cornstarch and add to sauce. Pour sauce over meatballs and bake for
30 minutes.
Sherry L. Gray

Chicken Soup Meat Loaf
"This has been in my family ever since I can remember. I think my mother
got it from a friend in church about 50 years ago."
Serves: 4-6

Preparation Time: 20 minutes

Minced onion to taste
(optional)
1 cup cracker crumbs

1 1/4 lbs. ground beef
1 can chicken with rice soup
1 egg

Preheat oven to 375°. Mix together ground beef, soup, egg, onion
and crackers. Put in loaf pan. Bake for 75 to 90 minutes, maybe a bit
longer. Remove from pan immediately when done so fat and liquid will
not reabsorb. Be sure it is well done.
Barbara E. Guptill
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G.G.’s Mini Meat Loaves
"G.G. (short for Great-Grandma) made these for years for her
grandchildren and great-grandchildren. They were always a favorite."

Preparation Time: 15 minutes

Serves: 8

2 lbs. lean ground beef
1 envelope onion soup mix
1 1/2 cups dry bread crumbs
1/4 to 1/3 cup catsup
2/3 cup water
1 egg, beaten

2 cups tomato sauce
1 8-oz. can mushrooms
and liquid
2 Tblsp. brown sugar
2/3 cup water

Preheat oven to 350°. Mix together ground beef, soup mix, bread
crumbs, catsup, water and egg. Form mixture into small loaves, using
about 1/4 cup each. Arrange in a shallow baking pan. Mix together
tomato sauce, mushrooms, brown sugar and water and pour over meat.
Bake for 45 minutes to 1 hour.
Cindy Getchell

Meat Loaf
"This was an old recipe in the Chase /Merrill family.
The catsup gives it a little different flavor than other meat loaves."

Preparation Time: 20 minutes

Serves: 6

1 lb. ground beef
8 saltine crackers
1 small to medium onion,
chopped
1/4 large green pepper,
chopped

1 tsp. salt
1 egg
1 cup milk
2 Tblsp. catsup

Preheat oven to 350°. Grease a 2-quart casserole dish. Put ground
beef in the dish. Break up crackers and add to beef along with the onion,
green pepper and salt. Beat egg and milk together and add to meat
mixture. Add catsup and mix well.
Bake for 45 minutes or until done.
Evelyn C. Chase
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Hamburger Crepes
Serves: 6

Preparation Time: 30 minutes

For Crepes:
3 beaten eggs
1 cup milk
1 Tblsp. vegetable oil
1 cup flour
1/2 tsp. salt
For Filling:
1 1/2 lbs. lean ground beef

1/4 cup onion, chopped
1/2 cup cheddar cheese,
shredded
1 3-oz. pkg. cream cheese
1/4 tsp. marjoram
For Sauce:
1/4 cup butter
1 cup sour cream

Preheat oven to 375°.
For crepes: Combine eggs, milk and oil. Add flour and salt
and stir to make a thin batter. Heat an oiled skillet and pour in
2 or 3 tablespoons of batter for each crepe. Cook on one side only: it takes
only a few seconds. When done, place on waxed paper. Makes twelve
6-inch crepes.
For the filling: In a skillet, brown beef and onions. Drain any
excess liquid. Add cheeses and marjoram; stir until melted. Remove from
heat.
To assemble: Use a 7xll-inch baking pan so that crepe rolls fit
snugly in one layer. Grease baking pan. In the center of each crepe place
about 1/4 cup of the meat mixture. Roll the crepe into a cylinder and place
seam side down in the baking pan. Bake for 45 minutes.
For the sauce: Assemble sauce while crepes are baking. Melt the
butter and stir in sour cream. Serve the sauce, hot, over the crepes.
Crepes can be frozen before pouring on sauce.
Try low-fat cheeses in the filling. Use margarine and plain yogurt
instead of butter and sour cream.
Debbie Thompson

For the year 1990, there were 4,313 individuals listed as library
registrants: Adults totaled 3,328 and the remaining 985 were
Juniors.
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Hamburger Flambe
"This recipe originally called for filet mignon!"
Serves: 4

Preparation Time: 40 minutes

1 1/2 lbs. ground beef
2 shallots or green onions,
minced
1/2 cup Madeira wine
2 Tblsp. fresh tarragon or
1 tsp. dried tarragon

1/2 cup canned beef gravy
Sliced mushrooms (optional)
Butter
2 Tblsp. brandy or cognac

Form ground beef into four patties. In a small saucepan combine
shallots or green onions, Madeira and tarragon. Simmer until reduced by
half. Add beef gravy. Cook beef patties in an oiled skillet until done. In
another skillet saute sliced mushrooms in butter until lightly browned.
Stir sauteed mushrooms into onion mixture.
Sprinkle hamburger patties with brandy or cognac and ignite.
When flames die down, pour sauce into skillet and heat thoroughly. Serve
with noodles. Can be frozen.
Margie Hansel

French Country-Style Beef Stew
Preparation Time: 10 minutes

1 1/2 lbs. stew beef,
cut into 1-inch cubes
1/4 cup flour
2 Tblsp. vegetable oil
Salt and pepper to taste
2 14 1/2-oz. cans stewed
tomatoes
1 14-oz. can beef broth

Serves: 6-8

4 medium carrots,
cut in 1-inch chunks
2 medium potatoes,
peeled and cubed
3/4 tsp. thyme
2 Tblsp. Dijon mustard
(optional)
Parsley, chopped, for garnish

Combine beef and flour in a plastic bag and toss to coat meat
evenly. Heat oil in a 6-quart pot and brown meat in it; add salt and
pepper to taste. Add tomatoes, beef broth, carrots, potatoes and thyme.
Bring stew to a boil, reduce heat, cover and simmer for 1 hour or until
beef is tender. Blend in mustard.
Garnish with chopped parsley and serve with crusty French
bread. Can be frozen.
Janet Jones
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Noble Winter Steak Glaze
"Baked or roasted potatoes and a cool salad are great for this simple
but very popular meal. The aroma is powerful and brings any family
to the table with eager smiles."

Preparation Time: 15-20 minutes

Serves: 4

Kosher (coarse) salt
4 rib-eye steaks, 1/2-inch thick
4 cloves garlic, chopped or
1 large shallot, chopped

1/2 cup Balsamic vinegar
3 Tblsp. unsalted butter
Freshly ground pepper

Sprinkle salt in a large cast iron skillet and heat using high heat.
When the salt begins jumping, add the steaks, searing 2 to 3 minutes
until they brown. Flip them and sear the other side 3 more minutes for
rare, or longer for medium. Remove steaks and keep warm.
Add garlic to skillet and cook about 30 seconds, stirring. Pour in
the vinegar, boiling until liquid is reduced to about 2 tablespoons. Watch
this carefully. Turn off heat and swirl in the butter and cracked pepper.
Give every steak an equal portion of the glaze and serve
immediately.
Mallory Marshall

Veal Piccata
Preparation Time: 15 minutes

Serves: 2

2 veal cutlets, 4-oz. each
Salt and pepper to taste
1/4 cup flour
2 Tblsp. butter
1 3-oz. can mushroom stems
and pieces, drained

1/4 cup white wine or
apple juice
1/4 cup water
1 beef bouillon cube
1/2 tsp. parsley flakes
Lemon slices for garnish

Sprinkle veal with salt and pepper, then dredge in flour. Melt
butter in an 8-inch skillet. Brown meat 3 to 4 minutes on each side, then
add mushrooms, wine, water, bouillon cube and parsley. Bring mixture to
a boil, stirring. Reduce heat, cover and simmer for 30 minutes. Serve
meat with sauce poured over and garnished with lemon slices.
Pat Robinson
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Pork Tenderloin with Orange Sauce
Serves: 4-6

Preparation Time: 30 minutes

3 cups freshly squeezed
orange juice
1/2 cup chicken broth
3 Tblsp. chopped shallots
1 1/2 tsp. ground coriander
1 bay leaf

2 cups heavy cream
2 Tblsp. white wine
Clarified butter
2 pork tenderloins,
about 1 1/2 lbs. total

Combine orange juice, broth and shallots in a saucepan and
reduce by half over high heat. Stir in coriander, bay leaf and heavy cream
and continue to reduce sauce at a lower temperature until it begins to
thicken.
Cut pork tenderloins into 1 1/2-inch slices and saute in clarified
butter until cooked through, but with a slight trace of pink remaining.
Remove meat to a warm platter and deglaze the pan with wine. Add the
sauce, strained, and pour over meat when sauce is heated through.
Try this with chicken breasts or veal, or substitute Chinese oyster
sauce for chicken broth and pour sauce over sauteed or grilled scallops.
Suzanne Hamilton

Ground Turkey Chop Suey
"Great to feed a large group."

Preparation Time: 30 minutes

Serves: 4-6

1/2 lb. elbow macaroni
1 medium green pepper
1 medium onion
1 Tblsp. vegetable oil
1 to 1 1/2 lbs. ground turkey
8 large mushrooms,
chopped

2 medium tomatoes,
chopped
1 to 2 cups tomato sauce
7 to 8 good shakes of
Worcestershire sauce
Salt and pepper to taste

Cook macaroni and drain. Chop pepper and onion and saute
in oil in a large skillet for 5 minutes. Add ground turkey and cook,
stirring. When turkey loses its pink color, add mushrooms and tomatoes.
Stir, then add tomato sauce and Worcestershire sauce. Simmer until
vegetables are tender, then stir in cooked macaroni, salt and pepper to
taste.
This is something I made up and I don’t always measure. You can
also put in a little minced garlic.
Teri Bjorkdahl
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Ham (or Turkey) and Spinach Rolls
Serves: 6

Preparation Time: 40 minutes

For Sauce:
4 Tblsp. butter or margarine
4 Tblsp. flour
2 cups milk
1/4 cup grated cheddar or
American cheese
Parmesan cheese, grated
Paprika

For Rolls:
12 thin slices deli-style ham or
turkey, or 6 of each
1 10-oz. pkg. frozen chopped
spinach
1 cup Pepperidge Farm
cornbread stuffing mix
1 cup sour cream

For the rolls: Thaw spinach and squeeze out excess water.
Combine spinach, stuffing mix and sour cream. Spread some of this
mixture on each of the 12 slices of ham and/or turkey. Roll up and place,
seam down, in a casserole large enough to hold the rolls in a single layer.
For the sauce: Melt butter in a saucepan, add flour and stir well.
Add milk and continue stirring over medium heat until thick. Remove
from heat and add cheddar cheese; stir to melt.
Pour sauce over meat rolls. Sprinkle with Parmesan and paprika.
Cover casserole and bake at 350° for 15 minutes. Remove cover and
continue baking for 15 minutes more.
This can be made ahead. Be sure to increase baking time if
casserole is cold.
Katrina Rich

Chicken and Bacon
"This is a quick and easy meal. We serve it with buttered noodles —
particularly nice with spinach fetticine
if your kids will eat green noodles!"
Serves: 4

Preparation Time: 30 minutes
4 slices bacon, cut in 1/2-inch
pieces
1 1/2 lbs. boneless, skinless
chicken breasts, cut across
the grain into 1/2-inch slices

1/2 cup white wine
2 Tblsp. butter
3 whole scallions,
cut in thin slices
Salt and pepper to taste

Brown bacon in a large frying pan. Remove from pan; put half the
chicken in the pan and sear over medium-high heat, stirring frequently,
about 5 minutes. Remove and add to bacon. Cook remaining chicken
the same way. Return bacon/chicken mixture to pan and cook another
5 minutes. Add wine and butter and stir with wooden spoon to deglaze
bottom of pan. Reduce sauce slightly. Stir in scallions. Season with salt
and pepper.
Patty Parker
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Chicken Basil Stir Fry
Preparation Time: 30 minutes

Serves: 4-6

1 lb. boneless, skinless chicken,
cut up
1 Tblsp. oil
1/2 tsp. dried basil
1 1/2 lbs. asparagus
1 green pepper, chopped

1 large onion, chopped
3 Tblsp. Tamari sauce
1/2 tsp. sugar
1/8 tsp. cayenne pepper
1 1/2 tsp. cornstarch

Stir fry chicken in oil in a wok; add basil and set mixture aside
when cooked. Add asparagus to chicken juices in wok and stir fry until
hardly tender; then add green pepper and onion and stir fry. Add small
amount of water if dry. In a bowl combine tamari, sugar, cayenne and
cornstarch. When vegetables are just tender, add chicken and tamari
mixture and blend well. Serve over hot, cooked rice.
Substitute beef or pork for chicken and snowpeas, beans or other
vegetables for asparagus. Do not overcook.
David Collins

Hawaiian Chicken
Preparation Time: 20 minutes

Serves: 4-6

1 8 1/4-oz. can pineapple chunks
2 Tblsp. cornstarch
1/4 cup apricot preserves
(cut up any large pieces)
3 Tblsp. soy sauce
1/2 tsp. instant chicken
bouillon granules

Dash of pepper
1 cut sliced celery
1 green pepper, cut in strips
2 Tblsp. butter or margarine
2 whole chicken breasts,
skinned, split, boned and
cut into 1-inch pieces

Drain pineapple, reserving syrup; set pineapple aside, add
enough water to syrup to make 1 1/4 cups. In small bowl blend syrup into
cornstarch; stir in preserves, soy sauce, bouillon and pepper; set aside. In
10-inch skillet, cook celery and green pepper in butter about 4 minutes or
until barely tender. Remove from skillet. Add more butter if necessary.
Add chicken; cook and stir 4 minutes. Stir soy sauce mixture; blend into
chicken. Cook and stir until thickened and bubbly. Add celery and green
pepper mixture and pineapple. Cover and cook 1 minute. Offer slivered
almonds and toasted coconut for garnish.
Gail Miller
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Lemon Chicken Dilly
Serves: 4

Preparation Time: 10 minutes

1 medium green onion,
thinly sliced
1 lb. skinless, boneless chicken
breasts (cut into 4 pieces)

3 Tblsp. butter
1 Tblsp. lemon juice
1 Tblsp. chopped fresh dill or
3/4 tsp. dried dill
1/4 tsp. seasoned salt or sea
salt or salt-free seasoning

Heat butter, lemon juice, dill, salt and onion in large skillet over
medium low heat. Stir occasionally. Add chicken, cover and cook 15
minutes. Baste occasionally with sauce in skillet. Turn chicken and cook
15 minutes more, basting occasionally. Arrange on warm platter. Pour
sauce over chicken.
Butter can be replaced with safflower oil to make this a low-cal,
low-cholesterol recipe.
Nicole Codling Evans

Cuban Chicken
"Easy! A nice, different way for chicken”

Preparation Time: 20 minutes

Serves: 6

2 chickens, cut up and skinned
3 cloves garlic, mashed
1 to 2 onions, chopped
1 green pepper, chopped
2 15-oz. cans tomato sauce (Hunt’s)
4 bay leaves

1
1
1
1
1

tsp. cumin
1/2 tsp. oregano
cup raisins (or more)
cup pimiento-stuffed olives
tsp. vinegar

Place chicken pieces, garlic, onions, green pepper, tomato sauce,
bay leaves, cumin, oregano, raisins, olives and vinegar in a large covered
pot. Bring to a boil; cover. Simmer for 1 hour, stirring occasionally.
Serve on rice. Can be frozen.
For a crowd I double or triple recipe and use a roasting pan on top
of the stove.
Lucille A. Robinson
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Chicken and Rice Casserole
"This is an old family favorite."
Preparation Time: 20 minutes
2 lbs. chicken parts
Salt and pepper to taste
2 Tblsp. butter
1/2 cup finely chopped onion
1 tsp. chopped garlic

Serves: 4

1/3 lb. fresh mushrooms, sliced
1 bay leaf
1/2 cup dry white wine
1/2 cup raw rice
1 cup chicken broth

Sprinkle chicken pieces with salt and pepper. Heat the butter
in a skillet large enough to hold the chicken without crowding. Add the
chicken pieces, skin side down and brown for about 5 minutes. Turn
chicken over. Add onion, garlic, mushrooms and bay leaf and cook for
5 minutes more.
Add the wine and cook until it is almost all evaporated. Add the
rice and broth, taking care that the rice does not rest on top of the
chicken pieces. Cover closely and cook about 20 minutes or until rice is
tender.
Suzanne Hamilton

Chicken Breasts with Mushrooms
"This is a second generation Parker family favorite.
We usually serve it with rice and a big green salad.'

Preparation Time: 10-15 minutes

Serves: 4

1/2 cup olive oil
1/2 lb. mushrooms, thinly sliced
1 small onion, finely chopped
1 cup dry white wine
2 cloves garlic, finely chopped
Salt and pepper to taste
2 large chicken breasts,
skinned, boned and cut in half
Heat olive oil. Saute onion and garlic until just brown. Add
chicken breasts and brown on both sides. Reduce heat to simmer. Add
mushrooms, wine, salt and pepper. Cover and cook 25 to 30 minutes.
Patty Parker
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Chicken and Okra Stew
"Recipe passed on to me by an eccentric anthropology professor
who claims a Creole witch doctor gave it to him as a cure for
"dem wicked bad blues.'"

Serves: 4-6

Preparation Time: 20 minutes

1/2 to 1 tsp. tarragon, crumbled
1/2 to 1 tsp. basil, crumbled
1/2 to 1 tsp. parsley flakes,
cumbled
1/2 cup white wine
1 cup chicken broth
1 16-oz. can tomatoes
1 10-oz. pkg. frozen okra
(whole or cut up)

6 chicken breasts
Pepper to taste
Flour
Olive oil
1 medium onion, chopped
1 clove garlic, minced
1 tsp. sugar
1 lb. mushrooms, sliced
(optional)

Rinse chicken, pat dry and sprinkle with pepper and flour. In
a large pot with a cover brown chicken in a thin layer of olive oil. Turn
pieces and add onion and garlic. When chicken has browned on both
sides, add sugar, mushrooms, tarragon, basil, parsley, wine, broth and
tomatoes.
Cover and simmer 40 minutes, stirring occasionally. Add okra,
cover and continue cooking for 20 minutes more. Stew can be thickened
with flour, if desired.
Serve over rice with fresh salad and garlic bread.
Tastes wonderful the first day and exquisite the second day.
Can be frozen.
P.M. Avridon

Chicken a la Martha
Serves: 8

Preparation Time: 10 minutes

2 pkgs, frozen peas
1 head iceberg lettuce
1 cup white wine

1 clove garlic
8 boneless chicken breasts,
skin removed
Flour

Preheat oven to 350°. Grease a large baking pan. Rub with garlic
clove. Dredge chicken breasts with flour to coat. Arrange in single layer
in pan. Add frozen peas. Cut lettuce in 8 wedges and add to pan, tucking
between chicken pieces. Pour wine over chicken and bake, uncovered, for
1 hour.
Yvonne Swartwout
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Chicken Continental
Preparation Time: 30 minutes

4 lbs. chicken parts, boned
2 cans cream of chicken soup
1/2 cup chopped onions
1 tsp. salt
Pepper to taste

Serves: 6-8

2 Tblsp. chopped parsley
1 tsp. celery flakes
1/4 tsp. dried thyme
2 cups water or chicken stock
1 1/2 cups cooked rice

Preheat oven to 350°. Parboil chicken parts in water for
15 minutes; remove the skin. Save the broth for soup.
In a saucepan, combine the soup with the onions, salt, pepper,
parsley, celery flakes and thyme. Gradually add water (or stock); blend
and bring to a boil.
Place cooked rice in a large baking dish. Pour half of soup mixture
over rice. Place chicken over rice mixture, then pour remaining soup
mixture on top. Cover and bake for 30 minutes.
M. Landry

Honey Baked Chicken
Preparation Time: 10 minutes

3 Tblsp. honey
1 Tblsp. orange juice
2 tsp. soy sauce
1/4 tsp. pepper

Serves: 4

1/8 tsp. ginger
2 whole chicken breasts, boned
Bread crumbs

Preheat oven to 400°. In a small bowl combine honey, orange
juice, soy sauce, pepper and ginger. Divide chicken into 4 pieces and dip
into the honey mixture, then roll in bread crumbs. Place in a greased
baking pan and sprinkle with the remaining honey mixture.
Bake for 30 to 40 minutes.
Kathy Allen
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Honey Chicken
"Easy!"

Serves: 4

Preparation Time: 15 minutes

2 whole chicken breasts, boned
(4 pieces)
4 Tblsp. butter

1/2 cup honey
1/4 cup prepared mustard
1 tsp. curry powder

Preheat oven to 375°. Wash chicken and pat dry. Melt butter
in a small saucepan and stir in honey, mustard and curry powder.
Place chicken in a baking dish and pour sauce over top. Cover
dish with foil and bake for 1 hour.
Rita M. Porter

Chicken a FOrange
Serves: 8

Preparation Time: 30 minutes

1/3 cup sliced almonds
1 6-oz. can orange juice
concentrate
1 1/2 cups water
1 tsp. rosemary, crumbled
1/4 tsp. thyme

8 boneless chicken breasts
1/3 cup flour
1 1/2 tsp. salt
1 tsp. garlic powder
1/2 tsp. paprika
5 Tblsp. butter

Preheat oven to 350°. Mix together flour, 1 tsp. salt, garlic powder
and paprika and in this mixture coat the chicken pieces. Set aside. In a
large frying pan melt butter and saute almonds until golden; remove
almonds from pan and set aside. Brown chicken in the same pan and
place pieces in a single layer in a 9xl3x2-inch baking pan.
Pour all fat from frying pan and stir in orange juice concentrate,
water, rosemary, thyme and 1/2 tsp. salt. Heat to boiling and pour over
chicken. Cover and bake for 1 hour.
Remove chicken from the pan; on the stove top, reheat liquid in
baking pan and stir in cornstarch until sauce is thickened. Arrange
chicken on a bed of rice; sprinkle with almonds. Serve sauce separately.
Marjorie Carlson
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Natalie’s Chicken
"Similar to several Chinese recipes but this personal variation is simple,
quick and very tasty — with or without cashews."
Serves: 4

Preparation Time: 20 minutes
1 1/2 Tblsp. soy sauce
2 Tblsp. sherry
1/2 tsp. sugar
1 tsp. salt
1 Tblsp. Hoisin sauce
1 1/2 lbs. boneless chicken
breast, sliced very thin

2 tsp. cornstarch (approx.)
3 Tblsp. peanut oil
2 scallions (white part only) or
1/2 medium onion, diced
1 thin slice ginger, scored
with a knife
1 cup cashews (optional)

Make sauce by mixing together soy sauce, sherry, sugar, salt
and Hoisin sauce in a small bowl; set aside. Dredge chicken slices in
cornstarch to coat lightly; set aside.
Heat skillet or wok to 350°. Add peanut oil and heat thoroughly.
Quick fry scallions and ginger for 1 minute, stirring constantly. Add
chicken. Stir constantly for 4 minutes until almost done. Add sauce and
quick fry for 2 minutes. Add cashews and stir fry for 1 minute, blending
thoroughly. Remove ginger before serving.
Bill Norton

Juicy Chicken Casserole
Preparation Time: 30 minutes
4 boneless chicken breasts,
skin removed
6 to 8 slices Swiss cheese
Black pepper to taste
1 can cream of chicken soup
1/2 can water

Serves: 6-8
4 Tblsp. margarine
1 small onion, diced
1 red bell pepper, diced
2 garlic cloves, finely chopped
1 8-oz. box Pepperidge Farm
stuffing mix

Preheat oven to 300°. Place chicken breasts in a single layer in a
baking dish. Place Swiss cheese on top of the chicken. Mix black pepper,
soup and water together. Pour over chicken and cheese. Melt margarine
in a frying pan. Saute onions, red bell pepper and garlic for 1 minute. Add
the stuffing mix and mix well. Place stuffing mixture on top of chicken.
Bake for 1 1/2 hours.
Sherry L. Gray
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Chicken l’Orange
Preparation Time: 10 minutes plus marinating

3 whole chicken breasts, boned
(6 pieces)
1 6-oz. bottle Italian dressing
1 cup orange marmalade

Serves: 6

1 tsp. ginger
1 6-oz. can orange juice
concentrate

Marinate chicken in Italian dressing for 2 hours. Remove from
marinade and place chicken in a baking dish.
Preheat oven to 350°. To the Italian dressing add marmalade,
ginger and orange juice concentrate. Mix well and pour over chicken.
Bake for 45 minutes.
Mary Ryer

Chicken Parisienne
Serves: 4

Preparation Time: 15 minutes

1 1/2 lbs. boneless chicken breasts
1 lb. mushrooms, sliced
1 pint sour cream
1/2 cup white wine
1 10 3/4-oz. can cream of mushroom
soup

Preheat oven to 350°. Place chicken breasts in a baking dish. Mix
together sour cream, cream of mushroom soup, mushrooms and wine.
Pour over chicken in baking dish. Bake, covered, about 75 minutes until
chicken in done.
Serve on a bed of rice.
Sue Hemond
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BBQ Chicken Breast Marinade
"This recipe is great for entertaining because you are free to visit
with your friends rather than spending time in the kitchen”
Serves: 4-6

Preparation Time: 10 minutes

1 cup tomato sauce
1/4 cup vinegar
1/4 cup oil
2 Tblsp. honey

2 tsp. chili powder
Dash cayenne pepper
2 to 3 lbs. skinless chicken breasts

Mix together tomato sauce, vinegar, oil, honey, chili powder and
cayenne pepper. Pour over chicken breasts. Marinate in refrigerator for
24 hours. Grill 15 to 20 minutes on each side.
Sarah Filliter

Low-Cal Barbequed Chicken
"This is a delightful dinner served on a warm summer evening
with a cool green salad and brown rice."
Preparation Time: 20 minutes

Serves: 4

For Marinade:
1/2 tsp. paprika
1/2 tsp. rosemary
2 Tblsp. white wine or
lemon juice

1/2 cup soy sauce
1/4 cup catsup
2 Tblsp. oil
1 frying chicken, cut into
quarters or 4 chicken breasts

Combine paprika, rosemary, wine, soy sauce, catsup and oil. Add
chicken and marinate chicken 1 to 3 hours. Barbeque over charcoal or gas
grill or broil in oven.
Mina V. Triehy
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Cheesy Chicken Tortilla Stack
Serves: 4-5

Preparation Time: 40 minutes

1 1/4 cups (5-oz.) shredded
longhorn cheese
1 cup plus 2 Tblsp. minced
green onions
1 1/2 Tblsp. margarine,
melted
1/3 cup chopped lettuce
1/4 cup chopped tomato

1/2 cup vegetable oil
6 8-inch flour tortillas
8-oz. sour cream
1/2 tsp. seasoned salt
1/2 tsp. seasoned hot sauce
2 1/2 cups shredded cooked
chicken
1 1/2 cups (10-oz.) shredded
Monterey Jack cheese

Heat oil to 375° in a 10-inch skillet. Fry tortillas on each side, one
at a time. Drain well. Combine sour cream, salt and hot sauce. Place one
tortilla on lightly greased baking sheet. Spread about 1 tablespoon sour
cream mixture over tortilla. Sprinkle with chicken, Monterey Jack
cheese, longhorn cheese and green onions. Repeat for 4 layers. Top with
remaining tortilla. Reserve remaining sour cream mixture. Brush top and
sides of tortilla stack with melted margarine. Cover with foil and bake at
400° for 25 minutes. After cooking, remove foil and top with remaining
sour cream mixture. Sprinkle with lettuce and tomato. Cut into wedges
and serve immediately.
Denise Stuart

Chicken and Chive Crescent Rolls
Serves: 4

Preparation Time: 15-20 minutes
1 3-oz. pkg. cream cheese
and chives
2 Tblsp. butter, softened
1/2 tsp. lemon pepper seasoning
1 cup cubed cooked chicken
1/2 cup chopped mushrooms

1 8-oz. can crescent rolls
3 Tblsp. melted butter
1/3 cup herb stuffing
Can of chicken gravy
Chopped chives

Preheat oven to 375°. Combine cream cheese, butter and lemon
pepper. Stir in chicken and mushrooms. Spread a large spoonful in the
center of each crescent triangle and roll it up. Dip into melted butter and
roll in herb stuffing. Place on an ungreased cookie sheet and bake for
15 to 20 minutes. Serve with gravy and chives.
Margie Hansel
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Crescent Chicken Squares
"Can easily be doubled or tripled.
Directions sound more complicated than it is!1

Serves: 2-4

Preparation Time: 15 minutes

3-oz. cream cheese, softened
2 Tblsp. margarine
2 cups cooked, diced
chicken
1/4 tsp. salt

Basil, dill or parsley to taste
1/8 tsp. pepper
1 Tblsp. chopped onion (optional)
2 Tblsp. milk
1 8-oz. can Pillsbury crescent rolls

Preheat oven to 350°. In medium bowl, cream together the cream
cheese and margarine. Add the chicken, salt, seasonings, pepper, onion
and milk. Separate the crescent rolls into 4 squares, pressing the
perforations in the middle of squares. Put 1/4 of the chicken/cheese
mixture in center of squares. Pull outside corners together and twist.
Brush tops with 1 tablespoon margarine.
Bake on ungreased cookie sheet for 20 to 25 minutes.
Nina Knight

Chicken a la King
"Good when you want a nutritious lunch at work,
warmed up in a microwave."

Preparation Time: 20 minutes

1/4 cup margarine
1/3 cup flour
1/2 tsp. salt
1 14 1/2-oz. can (2 cups)
chicken broth

Serves: 4-6

1 cup skim milk
2 or 3 cups cooked chicken, diced
1 3-oz. can sliced mushrooms
1/4 cup chopped canned
pimiento (optional)

In a saucepan melt margarine, blend in flour and salt. Add broth
and milk and cook stirring, until sauce is thick and bubbling. Add
chicken, mushrooms and pimiento. Heat through.
Serve over toast points, noodles or baked potatoes.
Cheryl Buxbaum
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Chicken a la Prince
"This recipe has been renamed to fit the occasion —
originally Chicken Crunch!"

Serves: 6-8

Preparation Time: 30 minutes

3 cups cooked chicken, diced
3 hard-cooked eggs, sliced
2 Tblsp. butter
8 to 10 crackers, crumbled
1 cup cheddar cheese, grated

4 Tblsp. butter or margarine
1 small onion, chopped
1 cup celery, chopped
4 Tblsp. flour
1 cup milk
1 1/2 cups chicken broth,
well seasoned

Preheat oven to 350°. Melt 4 tablespoons butter in a saucepan
and saute onion and celery in it for about 2 minutes. Sprinkle with flour,
stirring well. Add milk and chicken broth, stirring until thickened and
smooth. Remove from heat; add diced chicken and eggs. In a small skillet
melt 2 tablespoons butter and saute cracker crumbs until golden.
Pour chicken into an ovenproof casserole; sprinkle with cracker
crumbs and cheddar cheese. Bake until cheese melts and top is lightly
browned, about 30 to 40 minutes.
Becca Hilton

Sour Cream Enchiladas
"Easy and satisfies those Mexican food cravings!"
Serves: 8

Preparation Time: 20 minutes

Cayenne pepper
Corn tortillas
Cooking oil
4 cups cooked, cubed chicken
(approximately)

2 cans cream of chicken soup
1 8-oz. carton sour cream
1/2 lb. longhorn cheese, grated
1 4-oz. can diced green chiles
3 to 4 green onions, diced

Preheat oven to 350°. Mix together soup, sour cream, cheese,
chiles, green onion and cayenne. Quick fry the tortillas in oil, drain on
paper towels; fill with some cubed chicken and a small amount of soup
mixture and roll them before they dry. Place tortillas seam side down
in baking dish. Pour remaining soup mixture on top. Bake for 40 minutes
or until very hot. Serve with salsa and guacamole on the side.
Barb Crommett
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Chicken Enchiladas
Preparation Time: 30 minutes
3 Tblsp. oil
1 to 2 Tblsp. chili powder
2 Tblsp. flour
1 cup water
1 8-oz. can tomato sauce
1/2 tsp. garlic powder
Salt to taste

Serves: 4-6
2 cups finely chopped,
cooked chicken
1 medium onion, chopped
1 3-oz. pkg. cream cheese
2 cups shredded cheddar
cheese (reserve 1/2 cup)
1 pkg. flour tortillas

Preheat oven to 350°. Combine oil, chili powder, flour, water,
tomato sauce, garlic powder and salt in a small saucepan; bring to a boil,
then simmer for 5 minutes. Set aside. Combine chicken, onion, cream
cheese, and 1 1/2 cups cheddar cheese for filling. Grease a 9xl3x2-inch
pan lightly. Assemble each enchilada as follows: Dip each tortilla in sauce
briefly to soften. Place a spoonful of filling in center of tortilla and roll up.
Lay filled tortillas side by side in pan, seam side down. Pour remaining
sauce over all. Sprinkle with 1/2 cup cheddar cheese. Bake for 30 minutes
until hot and bubbly.
This is great served garnished with sour cream, chopped onion,
salsa, olives, etc. in any combination. Sauce can be adjusted for hotness
by using more or less chili powder.
Pat Wheeler

Oriental Chicken
'A quick and toothsome encore."
Preparation Time: 15 minutes

2 cups chicken,
cooked and cubed
1 cup celery, diced
1 cup rice, cooked
1 cup mushrooms, sliced
1 4-oz. can sliced water
chestnuts
3/4 cup mayonnaise

Serves: 6-8

1 can cream of chicken soup
1 tsp. lemon juice
1 tsp. salt
1/2 cup melted butter
1/2 cup almonds, sliced or
slivered
1 cup corn flakes

Preheat oven to 350°. Mix together chicken, celery, rice,
mushrooms, water chestnuts, mayonnaise, soup, lemon juice and salt
and transfer to a 2-quart casserole dish. Combine butter, almonds
and cornflakes and use to cover top of casserole. Bake, uncovered, for
35 minutes. Freezes well.
Cynthia Sheketoff
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Chicken Tetrazzini Deluxe
Serves: 6

Preparation Time: 30-40 minutes
1 onion, chopped
6 Tblsp. butter
1/4 cup flour
1 1/2 cups chicken broth
1 cup heavy cream
Salt to taste

1 tsp. pepper
1/2 cup dry vermouth
3/4 cup Parmesan cheese
1/2 lb. mushrooms, sliced
1 12-oz. pkg. spaghetti, cooked
3 cups chopped cooked chicken

Preheat oven to 375°. Saute onion in 4 tablespoons butter in
skillet until tender-crisp. Blend in flour. Stir in broth and cream
gradually. Bring to a boil, stirring constantly. Add salt, pepper, vermouth
and 1/4 cup cheese; mix well. Saute mushrooms in 2 tablespoons butter in
skillet until brown. Combine spaghetti, mushrooms and chicken in a
2 1/2-quart casserole. Top with sauce and remaining 1/2 cup cheese.
Bake for 20 minutes or until bubbly.
I substitute turkey for chicken.
Janice L. Tooker

Mom’s Chicken Pie
Serves: 8

Preparation Time: 30 minutes
4 cups cooked chicken
1 can cream of chicken soup
1 can condensed chicken broth
Scant 1/4 tsp. dried tarragon
1 cup frozen peas

1 cup frozen carrots
1 1/2 cups flour
2 tsp. baking powder
1 1/2 cups buttermilk
1/2 cup melted margarine

Preheat oven to 350°. Put chicken in a lightly greased 9xl3x2-inch
pan. Mix soup, broth and tarragon and pour over chicken; arrange peas
and carrots over top. Mix flour and baking powder; add buttermilk and
margarine and stir to form thin dough. Pour over chicken.
Bake, uncovered, about 1 hour or until crust browns lightly.
Jackie Stowell
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Cornbread-Sausage Stuffing
(for turkey or Cornish game hens)
"This recipe originated in LaPlace, Louisiana (near Neu) Orleans).
I picked it up from a local person when we were living there
about six years ago. "
Preparation Time: 30 minutes

Serves: 8

1 8 1/2-oz. box cornmeal mix
1/2 lb. bulk sausage (Jimmy
Dean’s hot sausage is best)
2 cups chopped onion
1 cup chopped celery
1/2 tsp. sage

1/2 tsp. thyme
1/2 cup chicken broth
1/2 cup butter or margarine,
melted
1/2 tsp. salt
1/2 tsp. pepper

Make combread according to package directions.
Cook sausage and drain all fat except 1 tablespoon. Saut£ onion
and celery in reserved sausage fat for about 10 minutes. Stir in sausage,
sage and thyme. Cook for 1 minute. Add broth, butter, salt and pepper.
Crumble all of cornbread into a large bowl. Pour sausage mixture
over cornbread and toss until all ingredients are moist.
Anonymous

The library is pleased to have the following Student Pages on staff:
Leilani Caven
Peter Gulezian
Erin Gagnon
Kristin Jensen
Heather Ganly
Ramsey Wilcox
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Mini-Pizzas
"These are my favorite! I especially like to have these
as make-your-own at my birthday party."

Preparation Time: 30 minutes
English muffins
Spaghetti sauce or
1 can tomato sauce mixed
with 1/2 tsp. dry basil and
1/2 tsp. dry oregano

Thin-sliced pepperoni
Mozzarella or Monterey Jack
cheese, shredded
Parmesan cheese, grated

Preheat oven to 400°. Toast English muffins. Spread sauce on top
of muffins. Top with cheese and pepperoni. Sprinkle Parmesan cheese on
top. Bake 15 to 20 minutes or until cheese melts.
Travis McClain (age 8)

Hidden Dogs
Preparation Time: 15 minutes

Serves: 8

1 8-oz. pkg. crescent rolls
1 pkg. hot dogs

Preheat oven to 350°. Open crescent roll package and separate
into triangles. Flatten each triangle with hands. Separate hot dogs and
wrap each one in a flattened roll. Pinch dough together so that they stay
wrapped. Put on baking pan making sure they don’t touch each other.
Bake about 10 minutes. The dough puffs up and turns light brown. Ask
Mom or Dad to help you take it out of the oven.
Katherine Mullen (age 7)

Since it was in the planning stages, the Prince Memorial Library
wanted to attract young children as patrons. Early building plans
note that "on the left as one enters will be the children s department,
also equipped with two large tables with cozy chairs with appropriate
reading. It is the aim of the corporation to make the children s
department a real feature of the library work."
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Chocolate Oatmeal Cookies
"Easy to make with children. No baking involved."
Preparation Time: 15 minutes
1 tsp. vanilla
1/2 cup chopped nuts
1 cup shredded coconut
3 cups uncooked quick oats

2 cups sugar
1/2 cup milk ,
1/2 tsp. salt
1/2 cup margarine
2 squares unsweetened
chocolate

Put sugar, milk, salt, margarine and unsweetened chocolate in a
saucepan; stir and bring to a boil for 2 minutes. Remove from heat. Add
vanilla, nuts, coconut and oats. Drop onto greased cookie sheet. Harden
in refrigerator. Store in refrigerator separated by wax paper to prevent
sticking.
Kathy and Allie Moriarty
(ages 6 and 2)

Sarah’s Delicious Disgusting Brownies
Preparation Time: 15 minutes
1 cup butter
3/4 cup cocoa
2 cups sugar
4 eggs
1 tsp. vanilla
1 1/4 cups flour

1/4 tsp. salt
Optional:
mini-chocolate bits
walnuts
coconut

Preheat oven to 350°. Grease an 8- or 9-inch baking pan. Melt
butter over low heat or in microwave. Watch it, it’s easy to bum. In
mixing bowl stir cocoa and sugar together, then stir in butter. Add eggs
and vanilla and stir again. Now add flour and salt. Mix until smooth.
(If you’re adding walnuts or coconut, do it now.) Pour into pan and spread
in an even layer. (Sprinkle with chocolate bits now.)
Bake for 40 to 45 minutes until they pull away from the sides.
The hardest part comes now — cool before cutting!
Sarah Mullen (age 11)
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Rainbow Surprise
"This is fun to make — a festive creation!"
Preparation Time: 1 hour
1 6-oz. pkg. orange Jello
1 6-oz. pkg. lime Jello

Serves: 15

1 6-oz. pkg. cherry jello
4 cups (2 pints) sour cream

Dissolve orange Jello in 2 cups boiling water. To 1/2 cup of
the liquified Jello add 1 cup sour cream and stir well. Pour sour creamJello mixture into a 9xl3-inch glass baking dish and reserve remaining
1 1/2 cups orange Jello. Put baking dish on a level shelf in refrigerator
and chill until set. When firm, pour reserved orange Jello over creamy
layer. Chill until firm. Repeat with remaining colors of Jello — each with
a creamy layer and a clear layer.
Jessie McClain (age 10)

Doll’s Cake with Chocolate Icing
Yields: One 5” cake
4 Tblsp. unsalted butter
2 eggs
4 Tblsp. sugar
1/2 cup flour
1/8 tsp. baking powder
4 Tblsp. milk

Chocolate Icing:
8 Tblsp. sifted powdered sugar
3 Tblsp. cocoa powder
2 Tblsp. hot water
1 Tblsp. vegetable oil

Preheat oven to 350°. Grease "doll-sized" pan (5x2-inch). In a
bowl stir the butter until smooth, add sugar and eggs and mix well. Mix
together the flour and baking soda, then add to the butter mixture,
alternating with the milk. Mix well. Pour into pan. Bake for 30 to 40
minutes. Let cool. Remove from pan.
Icing: Mix together sugar and hot water. Stir in cocoa and oil and
stir until smooth. Spread on cake immediately.
To make a layer cake, carefully cut the cake crosswise into 2 or 3
layers. Spread with jam or frosting, then reassemble the rest of the cake.
Suzanne Hamilton
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Wheat Snacks
"Adults like this, too! Try serving as a 'munch' while playing cards
or watching TV. For children, serve from individual paper cups,
the kind used for dispensers. This is a good take-along snack
for picnics and the beach."
Preparation Time: 10 minutes
1/2 cup brown sugar
1/4 cup honey
1/4 cup melted margarine

6 cups puffed wheat cereal
2 cups peanuts
1/4 cup sesame seeds

Preheat oven to 275°. Combine puffed wheat and peanuts in
greased 9xl3-inch pan. Mix remaining ingredients together and pour over
wheat and nuts.
Bake for 45 minutes. Stir 2 or 3 times during baking. Cool in pan
and then transfer to plastic bags or covered containers for storage.
This recipe is easily made in large quantities.
Joyce Gilbert

Frozen Grapes
"Grandma Skahan enlightened us recently with this light and easy snack
that kids love! We easily go through five to eight bags per week.
They're delicious and kids can prepare them on their own."

Serves: 15

Preparation Time: 5 minutes

Red seedless grapes
Plastic bags
Wash grapes thoroughly. Remove from stems. Place 20 to 30
grapes in each small plastic bag. Freeze overnight. Enjoy!
Melissa Skahan

Margaret Stevens Becksvoort is presently the Children s Librarian,
serving since August of 1979. Newcomers to the library always give
themselves away when they have to ask, "Who is Mrs. B?"
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Chocolate Chip Delite
'This is fun to make — a festive creation!'

Ice cream, any flavor
Chocolate chips

Chocolate chip cookies
(homemade)

Take 2 cookies and any flavor ice cream. Put 1 or 2 scoops on a
cookie. Take the chips, about 10 to 15 or even 20 and put them on the ice
cream. Then put the other cookie on top! Freeze for 20 minutes and enjoy!
Julie Colpitis (age 11)

’’Cream of Broccoli Soup”
Preparation Time: A few days
1 wheelbarrow
1 rock
Water

Serves: 10

Sand, a couple small shovelfuls
Freshly cut grass, 8 handfuls
2 oak leaves (for sweetener)

Fill wheelbarrow with water (either with the hose or with rain
water). Add the rock, grass, sand and leaves. Stir for 5 minutes. Leave
overnight and then it's ready to eat.
Julie Bragg (age 5)

Play Dough
2 cups flour
1 cup salt

2 Tblsp. olive oil
1 cup colored water

Mix flour, salt and oil. Add water a little at a time until it is the
correct consistency.
Jonathan Hathaway

Lena Foster was a longtime staff member of the Prince Memorial
Library. Every spring PML remembers Lenas artistic dedication
and underscores its commitment to children with an art show by
students in grades 3 to 6, celebrating the artistic endeavors of
Cumberland and North Yarmouth children.
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Fresh Orange Cookies
'A favorite from way back in the '50s.
A Mormon friend gave me this recipe.’

Yield: 2 dozen

Preparation Time: 1 hour
1/2 cup Crisco
1 cup sugar
2 eggs
1 tsp. orange rind
1/2 cup orange juice (fresh)
2 1/2 cups sifted cake flour
1/2 tsp. salt
1/2 tsp. baking soda
1/2 cup chopped nuts
(pecan or walnuts)

Frosting:
1/3 cup butter
1/8 tsp. salt
1/2 tsp. vanilla
1/4 cup cream
3 cups sifted confectioners’
sugar

Preheat oven to 400°. Cream shortening and sugar, add eggs and
orange rind. Gradually add dry ingredients and juice alternately. Add
nuts last. Drop on greased cookie sheet by generous teaspoonfuls.
Bake for 10 minutes. Frost when cooled.
I cut sugar back to 3/4 cup.
Sue Gerry

Oatmeal Lemon Cookies
"This recipe evolved from two recipes —
lemon cookies and oatmeal lace cookies."

Preparation Time: 20 minutes
1/2 cup butter, softened
1 cup brown sugar
1 egg
1 tsp. vanilla
1 tsp. grated lemon rind

Yield: 4 dozen
1/2 cup unbleached flour
1/2 tsp. baking soda
1/2 tsp. baking powder
1/4 tsp. salt
2 cups old-fashioned rolled oats

Preheat oven to 350°. Cream butter and sugar. Beat in egg,
vanilla and grated lemon peel. In separate bowl combine flour, baking
soda, baking powder and salt. Add to butter mixture. Mix in oats. Drop
by rounded teaspoonfuls onto greased cookie sheets.
Bake 7 to 8 minutes. Remove and cool on racks or paper towels.
(These are thin cookies, so if your oven heats unevenly, bake 1 sheet
at a time in center of oven.)
Nicola P. Drew
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Oatmeal Crispies
'Very crisp and sweet. I'd as soon have one as a candy bar!
(Almost.)"
Yield: 5 dozen

Preparation Time: 15 minutes
1
1
1
2
1

1 1/2 cups flour
1 tsp. salt
1 tsp. baking soda
3 cups quick rolled oats

cup shortening
cup brown sugar
cup granulated sugar
beaten eggs
tsp. vanilla

Preheat oven to 350°. Cream together the shortening, brown
sugar and granulated sugar. Add in the eggs and vanilla. Combine the
flour, salt and baking soda; stir into batter. Stir in oats last. Drop by
teaspoonfuls onto ungreased cookie sheets and flatten a bit.
Bake for 12 to 13 minutes.
Helen Young

Chebeague Cookies
"Known variously as Elsa's, Margaret's or Cynnie's,
this great cookie belongs in every collection.
Easy — inexpensive — delicious."

Yield: 6 dozen

Preparation Time: 10 minutes

2 eggs
1 tsp. baking soda
1/2 tsp. salt
1 tsp. vanilla
1/2 cup nuts, ground fine

1 cup brown sugar
1 cup white sugar
3/4 cup salad oil
2 cups rolled oats
1 1/2 cups flour

Preheat oven to 350°. Combine all at once and mix well. Drop by
teaspoon (the smaller the better) onto ungreased cookie sheet.
Bake for 10 minutes.
Cynthia Sheketoff
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Chocolate Oatmeal Cookies
"A somewhat 'healthy' variation of traditional chocolate chip cookies.
These cookies are loved by adults and children alike. "

Preparation Time: 30 minutes

1
1
1
2
1
2

cup sugar
cup brown sugar
cup margarine
eggs
tsp. vanilla
1/4 cups flour

1
1
1
2
1

tsp. baking soda
tsp. baking powder
tsp. salt
cups oatmeal
1/2 cups chocolate chips

Preheat oven to 375°. Grease cookie sheets. Cream together
margarine and sugars. Add eggs and vanilla and mix well. Sift
together flour, salt, baking soda and baking powder; stir in and mix
thoroughly. Stir in chips and oatmeal. Place on cookie sheets in heaping
tablespoonfuls. Bake for 10 to 12 minutes. Remove from oven while
centers are slightly soft. Don't overcook.
For variety, add 1/2 to 1 cup raisins.
Holly H. Williams

Awesome Cookies
(Peanut Butter Chocolate Chip Oatmeal Cookies)
Preparation Time: 30 minutes
1/2 cup margarine
11/2 cups sugar
11/2 cups brown sugar
4 eggs
2 1/2 tsp. baking soda

Yield: 6 dozen
2 tsp. vanilla
1 18-oz. jar crunchy peanut
butter
6 cups oatmeal
12-oz. chocolate chips

Preheat oven to 350°. Cream butter, sugar and eggs. Add and mix
well with wooden spoon baking soda, vanilla, peanut butter, oatmeal and
chocolate chips. Drop by large spoonfuls onto lightly greased cookie sheet.
Batter should be stiff and sticky.
Bake for 12 to 15 minutes.
Julie Myers
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"This was my grandmother s recipe (Anna Taylor) and
a favorite of our family."
1
1
1
2
2
6

1 tsp. salt
1 1/2 tsp. cinnamon
1/4 cup nutmeg
1 Tblsp. ginger
4 Tblsp. baking soda
1 cup boiling water

cup Crisco
cup sugar
egg
cups molasses
Tblsp. vinegar
to 8 cups flour

Preheat oven to 375°. Cream together Crisco and sugar. Add egg,
then add molasses mixed with vinegar. Sift together flour (begin with
6 cups, add more as needed), salt, cinnamon, nutmeg and ginger. Add to
mixture alternately with baking soda and water. Roll onto floured board
and cut into circles with floured cutter.
Bake for 10 to 12 minutes.
Ellen (Sumpter) Hathaway

Down South Molasses Cookies
Preparation Time: 20 minutes

Yield: 5 dozen

1 1/2 cups molasses
1 1/2 Tblsp. baking soda
1 tsp. cinnamon
1/2 tsp. nutmeg
1 tsp. salt
2/3 cup oil (cholesterol-free)

1/2 cup sugar
2 eggs (I use Eggbeaters)
4 1/2 cups flour
1/2 cup hot water
1 1/3 cups raisins
(optional)

Preheat oven to 350°. Warm the molasses and add baking soda.
Heat and stir until it foams; cool. Then add spices, salt, oil and sugar.
Mix well and add eggs. Mix in flour; after it is thoroughly mixed, add hot
water. Drop by teaspoonfuls onto ungreased cookie sheet.
Bake for 12 to 13 minutes.
This dough keeps for weeks in the refrigerator so a batch can be
baked whenever needed. Keep cookies in a sealed jar or can.
Helen Young
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Cinnamon Molasses Cookies
Yield: 3 dozen

3/4 cup oil
1 cup sugar
1/4 cup molasses
1 egg
2 tsp. baking soda

2 cups flour
1 tsp. cinnamon
1/2 tsp. salt
Sugar

Preheat oven to 375°. Mix ingredients well. Roll into small balls,
roll in sugar and place on cookie sheet.
Bake for 6 to 8 minutes.
Kathy Leighton

Crackle Top Ginger Cookies
"Trying to cut chocolate out of your diet? Here's a chewy alternative!"

Yield: 5 dozen

1 cup margarine
1 cup sugar
1 egg
1 cup light molasses
4 cups flour
2 tsp. baking soda
1/2 tsp. salt

2 tsp. ginger
1/2 tsp. cloves
1/2 tsp. cinnamon
1 cup raisins
1 cup chopped nuts
(optional)

Preheat oven to 350°. Thoroughly cream margarine and 1/2 cup
sugar. Add egg and mix well. Stir in molasses. Sift together dry
ingredients and combine with molasses mixture. Add raisins and nuts
and chill dough.
Roll teaspoons of dough into balls and roll in remaining sugar.
Place 2 inches apart on ungreased cookie sheet.
Bake for 10 to 14 minutes.
Pat Hamel

The newest staff member is Library Assistant Abigail Trudeau.
Welcome, Abby.
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Granny’s Gingersnaps
"Easy, foolproof and a family favorite — all ages.
Gingersnaps are a tradition with cool weather sailors,
offering welcome heat internally. "
Yield: 6 dozen
1/2 tsp. salt
1/2 tsp. nutmeg
1 tsp. cinnamon
1 tsp. ginger
Sugar for topping

3/4: cup Crisco
1 cup sugar
1 egg
1/3 cup molasses
2 cups flour
2 tsp. baking soda

Preheat oven to 350°. Cream shortening and sugar. Beat in egg
and molasses. Sift together dry ingredients and combine with shortening
mixture. Slightly flatten teaspoon-size balls of dough on ungreased cookie
sheet. Sprinkle with sugar.
Bake for 10 minutes or less.
Cynthia Sheketoff

Rolo Cookies
2 1/2 cups flour
3/4 cups unsweetened cocoa
1 tsp. baking soda
1 cup sugar
1 cup brown sugar

1
2
2
1

cup softened margarine
tsp. vanilla
eggs
9-oz. pkg. Rolo candies

Preheat oven to 375°. Combine flour, cocoa and baking soda.
Blend well and set aside. Mix together sugars and margarine. Add eggs
and vanilla and beat well. Add flour mixture and blend well. Take about
1 tablespoon batter and wrap around 1 unwrapped Rolo candy, covering
completely. Place on ungreased cookie sheet.
Bake for 7 to 10 minutes. Cool 2 minutes before removing from
cookie sheet.
Sally Reynolds
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Ruth Wyman’s Chocolate Drop Cookies
"Ruth B. Wyman (1892-1985) taught home economics at Portland High
School for 25 years. These cookies were favorites at many Portland and
Deering High School events as well as at family gatherings.
R.B.W. was mother of David S. Wyman, MD, grandmother to
Ruth W. Neagle of Cumberland and 'Great-Ga' to Scott and JeffNeagle."
1 cup brown sugar, packed
1/2 cup melted fat
2-oz. unsweetened chocolate,
melted
1 egg, lightly beaten
1 3/4 cups flour

1/4 tsp. baking soda
1 tsp. baking powder
1/2 cup milk
1 tsp. vanilla
1/2 to 1 cup chopped nuts

Preheat oven to 375° for small cookies; 400° for average cookies.
Cream together sugar and fat, stir in cooled chocolate and egg. Sift
together three times the flour, baking soda and baking powder. Add the
flour mixture alternately with the milk to the sugar mixture. Stir in
vanilla and chopped nuts. Drop dough in mounds on a baking sheet.
Bake at 375° for 5 minutes for small cookies; 400° for 10 minutes
for average cookies. Frost with chocolate frosting when cool.
Valerie Wyman

Snickerdoodles
"This recipe was passed down to me from my grandmother
when I was 11 years old."
Preparation Time: 15 to 20 minutes
1 cup soft shortening
1 1/2 cups sugar
2 eggs
2 3/4 cups flour, sifted
1/4 tsp. salt

Yield: 5 dozen
2 tsp. cream of tartar or
2 tsp. baking powder
1 tsp. baking soda
2 Tblsp. sugar
2 tsp. cinnamon

Preheat oven to 350°. Cream shortening and sugar. Drop in the
eggs; mix well. Sift together flour, salt, tartar and baking soda; add all
at once to the creamed mixture. Mix until well blended. Roll into
walnut-size balls. Roll each ball in a mixture of 2 Tblsp. sugar and 2 tsp.
cinnamon. Place 2 inches apart on ungreased cookie sheet,
Bake for 8 to 10 minutes, until slightly browned but still soft.
They puff up first, then out.
Mary K. Jones
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Jane’s Brownie Meringues
Preparation Time: 15 minutes
1/2 cup sugar
6-oz. semi-sweet chocolate,
melted and cooled

2 egg whites
1/2 tsp. vinegar
1/2 tsp. vanilla

Preheat oven to 350°. Have egg whites at room temperature.
Combine egg whites, vinegar and vanilla and beat until soft peaks form.
Gradually add sugar, beating constantly at high speed until stiff peaks
form.
With a large spoon, fold in the cooled chocolate until it is swirled
throughout. Drop by spoonfuls onto greased cookie sheet.
Bake for 10 minutes.
Doubling the batch produces variable results.
Leslie T. Gibbons

No-Calorie Healthy Cookies
Yield: 3 dozen

Preparation Time: 30 minutes

1 cup margarine
1 1/4 cups dark brown sugar
2 eggs
1/2 tsp. vanilla
1 1/4 cups flour
1 tsp. baking soda

1 tsp. cinnamon
3 cups uncooked oats
1 cup chocolate chips
1 cup coconut
1/2 cup sunflower seeds
1/2 cup raisins

Preheat oven to 350°. Beat together butter and sugar until light
and fluffy; add eggs and vanilla. Add flour, baking soda and cinnamon
and mix well. Add oats, then chocolate chips, coconut, sunflower seeds
and raisins. Drop by teaspoonfuls onto greased cookie sheet.
Bake for 8 to 10 minutes.
Susan Peck
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Oatmeal Fudge Bars
'This makes a large batch with ease!
Preparation Time: 20 minutes
Crust:
3 cups oatmeal
1 cup margarine, softened
2 cups brown sugar
2 eggs
2 tsp. vanilla
2 1/2 cups flour

1 tsp. salt
1 tsp. baking soda
Filling:
1 can sweetened condensed
milk
1 12-oz. pkg. chocolate chips
1 tsp. vanilla

Preheat oven to 350°. Combine crust ingredients. Pat 2/3 of
mixture into 10xl5-inch jelly roll pan.
Melt condensed milk with chocolate in a saucepan or in
microwave, add vanilla and salt. Spread over dough on cookie sheet.
Dot with remaining dough.
Bake for 25 to 30 minutes or until brown. Cut into bars while still
warm.
Pat Wheeler

Choco-Peanut Butter Bars
"A family favorite that disappears very fast."

Yield: 2 dozen

Preparation Time: 10 minutes
1 box yellow cake mix
1/2 cup butter or margarine
1 cup chunk-style
peanut butter

1 15-oz. can sweetend condensed
milk
1 cup chocolate chips
2 Tblsp. butter

Preheat oven to 350°. Place dry cake mix in a large bowl. Melt
butter in 9xl3-inch pan and tip pan to grease bottom and sides. Pour
remaining butter into cake mix. Add peanut butter and egg and mix well.
Press 2/3 of mixture into buttered pan.
Melt over low heat the milk, chocolate chips and butter, stirring
until smooth. Pour over mixture in pan and top with remaining peanut
butter mixture.
Bake for 30 minutes or until golden brown. Cool completely before
cutting.
Nancy Wilder
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Lisa's Grand Manan Bars
"These bars are delicious any season of the year,
but they do make an attractive addition to a plate of holiday cookies.”

Yield: 16-32 cookies

Preparation Time: 20 minutes
1/2 cup corn syrup
1/2 cup granulated sugar
3/4 cup peanut butter
1/2 cup flaked coconut
(optional)

3 cups corn flakes or
similar cereal flakes
without nuts or raisins
1 cup (or more) chocolate
chips

Melt corn syrup and sugar in large pan over medium heat. Do
not let mixture simmer or boil for a long time; it will make the bars too
hard. Remove from heat. Add peanut butter and coconut and blend.
Add corn flakes and mix well. Spread in 9x9-inch pan for thick bars or
9xl3-inch pan for thinner bars. Melt chocolate chips over hot water and
spread over mixture. (The 9xl3-inch size requires more than 1 cup for
good coverage.)
Let harden or chill quickly in refrigerator.
Katrina Rich

Chocolate Chip Coffee Bars
"These are a favorite in our family. My daughter, Diana, includes them
in holiday gifts for her family and friends in Albany, Georgia."

Yield: 2 dozen

Preparation Time: 15 minutes
1
1
2
2

3 cups flour
1 tsp. baking powder
2 cups chocolate chips

1/2 cups margarine
1/2 cups brown sugar
Tblsp. instant coffee
tsp. vanilla

Preheat oven to 350°. Combine margarine, sugar, coffee and
vanilla and cream well. Add flour, baking powder and chocolate chips and
mix on low speed until well blended. Press into greased 10xl5-inch jelly
roll pan.
Bake for 30 minutes. Cool and cut into bars.
Joyce Gilbert

150

Desserts

Coffee Bars
Preparation Time: 10 minutes
2
1
2
3

eggs
cup coffee
cups brown sugar
cups flour

Yield: 2 dozen

1 tsp. baking soda
1 cup oil
1 tsp. vanilla
1 cup chocolate chips

Preheat oven to 350°. Beat eggs, add cooled coffee and sugar and
beat well. Sift flour with baking soda and add to coffee mixture along
with oil and vanilla. Blend well and pour into greased 10xl5-inch jelly
roll pan. Sprinkle with chocolate chips.
Bake for 25 to 30 minutes. Cool and cut into bars.
Evelyn Leighton

Chocolate Mint Delights
Preparation Time: 30 minutes
Cake:
1 cup white sugar
1 cup flour
1/2 cup margarine
4 eggs
1 16-oz. can chocolate syrup
Mint Icing:
4 cups confectioners’ sugar

1/2 cup melted margarine
4 Tblsp. milk
1 tsp. mint flavoring
4 drops green food coloring
Chocolate Topping:
1 12-oz. pkg. semi-sweet
chocolate morsels
3/4 cup margarine

Preheat oven to 350°.
For cake: Mix sugar, flour, margarine, eggs and chocolate syrup
until well blended. Pour into buttered llxl7-inch jelly roll pan. Bake for
20 minutes.
For Icing: Mix sugar, margarine, milk, flavoring and coloring with
electric mixer. Spread over cooled cake.
For Topping: Melt chocolate and margarine over low heat, mix
and spread over mint frosted cake.
On warm days keep in freezer until 15 minutes prior to serving.
Barbara Chilmonczyk
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Toffee Bars
'This came from our older babysitter and is more liked by grown-ups than
kids (at least in our family). Great with a cup of coffee after a long day."

Preparation Time: 20 minutes
Chocolate chips
Chopped nuts (optional)

Saltines or graham crackers
1 cup brown sugar
1 cup butter

Preheat oven to 350°. Line jelly roll pan with foil and lightly
grease. (Cooking spray works well.) Line with whole crackers.
Boil sugar and butter for 3 minutes. Pour over crackers. Bake for
5 minutes or until just bubbly. Remove. Sprinkle chocolate chips over and
let melt. Smooth over with spatula. Sprinkle with nuts. Cool and freeze.
When frozen, break into bite-size pieces. Store in freezer until needed.
Maggie Stevens

Black and White Squares
"This recipe came from Canada where it is used often. I have not run into
it too much around here."

Yield: 25 squares
1/2 cup margarine
1/4 cup sugar
3 Tblsp. cocoa
1 egg
2 cups graham crackers,
crumbled
1 cup coconut
1/2 cup chopped walnuts

1/4 cup margarine
2 cups confectioners’ sugar
2 heaping tsp. vanilla
instant pudding mix
2 Tblsp. hot water
2-oz. unsweetened chocolate
1 Tblsp. margarine

Melt 1/2 cup margarine and combine with sugar, cocoa, egg,
graham crackers, coconuts and walnuts. Press into an ungreased
lOxlO-inch pan. Mix well the remaining 1/4 cup margarine, confectioners’
sugar, vanilla pudding mix and hot water. Spread over the first layer.
Melt the chocolate and 1 tablespoon margarine and spread on top. Cut
into squares.
Barbara H. Titus
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Butter Pecan Turtle Bars
"This has been a family favorite for many years. A simple recipe
but not exactly low-cal! We only bake them at Christmas-time."

Yield: 2 dozen

Preparation Time: 30 minutes
2 cups flour
1 cup brown sugar
1/2 cup butter, softened
1 cup whole pecans

2/3 cup butter
1/2 cup brown sugar
1 cup chocolate chips

Preheat oven to 350°. For crust, combine flour, brown sugar
and 1/2 cup butter. Mix with electric mixer at medium speed for 2 to 3
minutes. Press into a 9xl3-inch glass pan. Sprinkle pecans evenly over
unbaked crust.
Cook 2/3 cup butter and 1/2 cup brown sugar over medium heat.
Stir constantly until mixture begins to boil, about 1 minute. Pour over
pecans.
Bake for 18 to 22 minutes or until caramel layer is bubbly and
crust is light brown. Remove from oven and immediately sprinkle with
chocolate chips. Swirl over caramel pecan layer until melted. Cool before
cutting into squares.
Pam Russell

Frosted Shortbread
Preparation Time: 15 minutes

1 cup butter at room
temperature
1 cup brown sugar
1 egg yolk

Yield: 5 dozen

2 tsp. vanilla
1 7/8 cups all-purpose flour
1 12-oz. pkg. semi-sweet
chocolate bits, melted

Preheat oven to 350°. Cream together butter and brown sugar.
Add egg yolk and vanilla. Gradually beat in flour until smooth and
blended. Dough will be thick. Spread evenly in ungreased 16xl4xl-inch
baking pan.
Bake for 15 minutes. Remove from oven and spread the melted
chocolate over the top. Cool and cut into 1-inch squares.
Harriet McGillivray
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Nanna’s Brownies
Yield: 16

Preparation Time: 30 minutes
1/2 cup shortening
1-oz. baking chocolate
1-oz. semi-sweet chocolate
2 eggs
1 cup sugar

1/2 cup flour
1/2 tsp. baking powder
Pinch of salt
1 tsp. vanilla
1 cup chopped nuts

Preheat oven to 350°. Melt together shortening and chocolate.
Cool. Beat eggs and sugar until thick. Add shortening and chocolate
mixture. Mix together flour, baking powder and salt. Add to sugar and
eggs, then add vanilla and 3/4 cup nuts. Pour into greased and floured
8x8-inch pan. Sprinkle remaining nuts on top.
Bake for 30 to 35 minutes.
Ellen Turner

Grammy’s Hermits
"This recipe was made by my Mom all my childhood.
They are my husband's favorite and your kitchen smells great!"

Yield: 2 dozen

Preparation Time: 10 minutes

3/4 cup shortening
1 cup sugar
1 egg
1/4 cup dark molasses
1/2 cup raisins

2 1/4 cups flour
2 tsp. baking soda
3/4 tsp. ginger
3/4 tsp. cloves
1 tsp. cinnamon

Preheat oven to 375°. Combine flour, baking soda, ginger, cloves
and cinnamon. Cream shortening and sugar well; add egg and molasses
and beat well. Add dry ingredients and mix well. Stir in raisins. Divide
dough in half.
Using wet hand, shape dough into log shapes, place on ungreased
cookie sheet and flatten to 1/4 inch. Sprinkle with sugar.
Bake for 8 to 9 minutes or until tops crack slightly. Slice into
1-inch pieces and remove from sheet immediately. Cool on rack.
I replaced Crisco shortening with vegetable oil and use 2 egg
whites instead of a whole egg. They’re just as good!
Maggi Alexander
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*Double Chocolate Brownies
"Another Bon Appetit recipe. November 1990 issue”

Yield: 1 dozen

Brownies:
8-oz. bitter or semi-sweet
chocolate
1/2 cup unsalted butter
4 large eggs
1 cup sugar
1 tsp. vanilla
1/4 tsp. salt
1 cup flour
1/2 cup semi-sweet
chocolate chips

Topping:
1 8-oz. pkg. cream cheese,
softened
1/2 cup sugar
1 large egg,
at room temperature
1/2 tsp. vanilla
Pinch of salt

Preheat oven to 350°. Lightly grease a 9x9-inch baking pan. Dust
pan with flour.
For topping: Beat cream cheese until smooth with an electric
mixer. Blend in sugar, egg, vanilla and salt. Set aside.
For brownies: Melt chocolate and butter in heavy saucepan over
low heat stirring until smooth. Cool slightly. Using an electric mixer beat
eggs, sugar, vanilla and salt until thick, about 3 minutes. Stir in melted
chocolate and add flour and chocolate chips. Pour batter into pan and
smooth top.
Spoon cream cheese mixture into pastry bag with a 1/2-inch
round tip. Pipe cheese in diagonal lines atop brownie batter spaced
1/2 to 3/4 inches apart. Run tip of small knife through cream cheese on
opposite diagonal spacing 1/2 inch apart and creating a V pattern.
Bake for 40 minutes or until toothpick inserted in center comes
out with a few crumbs attached. Cool in pan on rack for 3 hours. Cover
and refrigerate for 2 hours. Run small sharp knife around edges and cut
into 12 brownies. Serve cold.
This can be prepared up to two days ahead.
Melissa Skahan
*Copyright° 1991 by Bon Appetit Publishing Corp. Reprinted with permission.
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Apple Bars
1
1
6
3
2

Filling:
8 to 9 apples, sliced and
peeled
1 1/2 cups sugar
Crust:
4 cups flour

1/2 cups shortening
tsp. salt
Tblsp. cold water
Tblsp. lemon juice
eggs

Preheat oven to 450°. Peel and slice apples. Place in bowl with the
sugar and let set for 30 minutes. For the crust, mix flour, shortening, salt
and water as for regular pie crust. Add lemon juice and eggs, mix well.
Roll out half of mixture to fit bottom of a jelly roll pan. Spread filling over
crust. Roll out remaining crust and place on top. Seal edges well and
make several slits in top crust.
Bake at 450° for 15 minutes, then 350° for 40 minutes or
until crust is browned and apples are cooked. When cool, frost with
marshmallow or thin confectioners' sugar icing.
Donna Harmon

Apple Squares
1/2 tsp. cinnamon
Scant 1 tsp. vanilla
2 to 3 medium apples, diced
1/2 cup chopped nuts
(optional)

1/2 cup margarine
Scant 1/2 tsp. salt
1 egg, beaten
1 cup sugar
1 cup plus 2 Tblsp. flour
1/2 tsp. baking soda

Preheat oven to 350°. Cream margarine, add salt, sugar and
beaten egg. Continue beating until light and creamy. Sift flour, baking
soda and cinnamon and add to egg mixture. Mix well. Add vanilla. Stir in
apples and nuts. Turn into greased 7xll-inch pan.
Bake for 40 minutes or until done.
Great with whipped cream or by itself.
Kathy Allen
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Raspberry Squares
3
1
3
1

cups flour
cup sugar
tsp. baking powder
tsp. salt

1 cup Crisco
2 eggs
1 1/4 Tblsp. almond extract
1 jar raspberry jam

Preheat oven to 350°. Mix together flour, sugar, baking powder
and salt. Blend in Crisco. In separate bowl, beat eggs well and add
almond extract. Mix this into dry ingredients. Pat 3/4 of mixture into
lightly greased and floured 9xl3-inch pan. Spread with jam. Sprinkle
remaining crumb mixture over top.
Bake for 30 minutes or until nicely browned.
You may substitute any flavor jam or pie filling for this recipe.
Rhonda Murphy

Orange Slice Bars
"This was a favorite of my mother-in-law.
Preparation Time: 15 minutes
1 lb. candied orange slices
2 cups sifted flour
1/2 tsp. salt
3 cups light brown sugar

4 eggs, beaten
1 cup coconut
1 tsp. vanilla

Preheat oven to 350°. Cut orange slices in small pieces with
scissors dipped in cold water. Add to flour. Add salt, brown sugar, eggs,
coconut and vanilla and mix well. Spread in two 9x9-inch pans.
Bake for 45 minutes. Cool and cut into bars.
This recipe may be halved.
Marion Riley

A lovely memory garden offers a serene, welcoming approach to the
library building. Cumberland native Robert Bailey made and
donated the sign, "Friends of the Library Memorial Garden."
Donations of shrubs and plants in memory of friends and relatives
are always welcome.
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Lemon Fantasy Bars
"This is a favorite of all who try it. Thanks, Nana Kenney!"

Preparation Time: 1 hour
cup butter or margarine
2 cups whipped topping
cups flour
2 3-oz. pkgs, lemon instant
cup walnuts, finely chopped
pudding mix
8-oz pkg. cream cheese
3 cups milk
cup confectioners’ sugar
Preheat oven to 350°. Mix butter and flour until crumbs form. Stir
in walnuts and pat into 9xl3-inch pan. Bake for 20 to 25 minutes. Cool
completely.
Combine cream cheese, confectioners’ sugar and 1 cup whipped
topping. Mix until thoroughly blended and spread on cooled crust.
Combine pudding mix and milk. Beat for 2 minutes; spread on
cheese layer and top with remaining whipped topping. Refrigerate for
3 hours before serving.
Wendy Copp
1
2
1
1
1

Fresh Apple Cake
2
1
2
3
1
1

Serves: 12
2 tsp. cinnamon
1 cup chopped pecans or
walnuts (optional)
3 cups apple, peeled, cored
and diced

cups sugar
cup oil
eggs
cups flour
tsp. baking soda
tsp. salt

Preheat oven to 350°. Mix sugar, oil and eggs together. Add flour,
baking soda, salt and cinnamon. Mix thoroughly. Add nuts and diced
apple. Mix again. Batter will be very thick. Spread into greased tube pan.
Bake for 1 hour and 20 minutes. Cool in pan for 15 minutes before
removing to rack.
Dianne Calder
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Blueberry Cake I
"Best token fresh. Light and tasty."
Preparation Time: 30 minutes
3/4 cup margarine
1 1/2 cups sugar
3 eggs, separated
2 1/4 cups sifted flour
1 1/2 tsp. baking powder

1/2 tsp. salt
1/2 cup milk
1 1/2 tsp. vanilla
2 cups blueberries

Preheat oven to 350°. Cream margarine and sugar. Add well
beaten egg yolks. Sift together dry ingredients. Add to creamed mixture
alternately with milk. Beat egg whites until stiff peaks form. Add to
batter with vanilla. Fold in blueberries. Grease and flour a 9xl3-inch
pan. Pour batter in pan and sprinkle with additional sugar.
Bake for 35 to 40 minutes.
Joan K. Atchinson

Blueberry Cake II
2 eggs, separated
1/4 cup sugar
1/2 cup Crisco
1/4 tsp. salt
1 tsp. vanilla

3/4 cup sugar
1 1/2 cups sifted flour
1 tsp. baking powder
1/3 cup milk
1 1/2 cups blueberries

Preheat oven to 350°. Beat egg whites until stiff. Add 1/4 cup
sugar to egg whites and set aside. Cream shortening, add salt, vanilla,
3/4 cup sugar and egg yolks. Beat until light and creamy. Sift flour and
baking powder together. Add alternately to creamed mixture with the
milk. Fold in the egg whites; then add the blueberries that have been
dusted with flour. Turn the batter into an 8x8-inch pan. Sprinkle with a
little sugar on top.
Bake for 50 minutes.
Mary Ellen Landry
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"Handed down from my first mother-in-law, Inez Duvall.
Great for brunch or dessert."

Serves: 12

Preparation Time: 15 minutes
1 tsp. salt
1 cup milk
1 cup blueberries
1/4 cup sugar
1/2 tsp. cinnamon

2/3 cup butter
1 1/2 cups sugar
2 eggs
2 cups flour
2 tsp. baking powder

Preheat oven to 350°. Cream butter and sugar until light and
fluffy. Add eggs and beat well. Add flour, baking powder, salt and milk.
Mix on low speed until blended. Spread batter in greased and floured
9xl3-inch pan. Arrange blueberries on batter and sprinkle with mixture
of 1/4 cup sugar and 1/2 tsp. cinnamon.
Bake for 40 to 50 minutes. Cool in pan on rack.
Donna Patrie

Cranberry ’Pudding” Cake
"A nice dessert around the holiday season —
the combination of sweet and sour pleases all!"
Serves: 8-10

Preparation Time: 30 minutes

2 cups flour
1 cup sugar
2 1/2 tsp. baking powder
3 Tblsp. shortening
2/3 cup milk
1 egg
2 cups cranberries

Butter Sauce:
1/2 cup butter
1 cup sugar
3/4 cup light cream or
evaporated milk
2 to 3 drops almond extract

Preheat oven to 350°. Sift together flour, sugar and baking
powder. Add softened shortening. Beat milk and egg, add to flour
mixture; beat 2 minutes. Stir in cranberries and pour batter into
prepared 9x9-inch pan.
Bake for 40 minutes.
Butter Sauce: Melt butter in double boiler. Add sugar and cream.
Mix well and cook over low heat for 5 minutes. Stir occasionally. Add
almond extract before serving.
Barb Crommett
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Fresh Rhubarb Cake
"No salt! Delicious with ice cream or Cool Whip."
Serves: 12
1/2 cup shortening
3/4 cup sugar
3/4 cup light brown sugar
1 tsp. vanilla
1 egg
1 cup buttermilk
1 tsp. baking soda

1 3/4 cups flour
1 1/2 cups diced rhubarb
Topping:
1 tsp. cinnamon
1 tsp. butter
1/2 cup sugar

Preheat oven to 350°. Cream shortening, add sugars and beat.
Add vanilla and egg and beat well. Sift flour and baking soda. Add flour
mixture alternately with milk to creamed mixture. Fold in rhubarb. Pour
batter into a greased and floured 9xl3-inch pan. Mix cinnamon, butter
and sugar to make topping and sprinkle over batter.
Bake for 40 minutes.
Diane Calder

Jiffy Rhubarb Dessert
"This is Mabel Doughty's recipe."
Preparation Time: 10 minutes
4 cups rhubarb, cut up
(or 4 cups berries)
1 cup sugar
1 3-oz. pkg. strawberry Jello

Serves: 6-8
2 cups yellow cake mix
5 Tblsp. melted margarine
1 cup cold water

Preheat oven to 350°. Place rhubarb or berries in greased
9x9-inch pan. Add sugar, Jello and cake mix in that order. Drizzle
margarine and water over top.
Bake for 1 hour. Serve warm or cold.
Cheryl Buxbaum
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Rhubarb Pecan Cake
"This may be served warm or cold, plain or with whipped cream or
ice cream. Try it at your next coffee."

Preparation Time: 30 minutes
1 1/2 cups sliced rhubarb
1 cup buttermilk
1/2 cup chopped pecans
Topping:
1/2 cup sugar
2 Tblsp. margarine, melted
1 tsp. cinnamon

2/3 cup margarine, melted
3/4 cup granulated sugar
3/4 cup brown sugar
1 egg
2 tsp. vanilla
2 1/2 cups flour
1 tsp. baking soda

Preheat oven to 350°. Combine margarine, sugar, brown sugar,
egg, vanilla, flour, baking soda, rhubarb, buttermilk and chopped pecans.
Stir well to blend and pour into a greased 9x9-inch pan.
For topping, combine sugar, margarine and cinnamon and
sprinkle over batter.
Bake for 45 to 55 minutes or until cake tests done. Cool in pan on
rack. Cut into squares.
Joyce Gilbert

Rhubarb Dessert
legg
1/2 cup sugar
2 cups all-purpose flour
1/2 cup chopped nuts
1 tsp. baking soda
1 Tblsp. melted margarine
1/2 tsp. salt
1 tsp. cinnamon
1 cup sour cream
1 1/2 cups packed brown sugar
1 1/2 cups chopped rhubarb
1/2 cup shortening
Preheat oven to 350°. For topping, mix sugar, nuts, margarine
and cinnamon until crumbly; set aside. Cream brown sugar, shortening
and egg. Sift flour, baking soda and salt. Add to creamed mixture alter
nately with sour cream. Stir in rhubarb.
Bake for 45 minutes in a greased 13x9x2-inch pan with topping
sprinkled over it. Cut in squares and serve warm or cool. If using metal
pan, line with waxed paper.
Pam Moriarty
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Grand Marnier Cake
“My Dad, Wil Buck, originated the Kirsch variation below. "

1 pkg. Sara Lee pound cake
1 small jar orange marmalade
6 Tblsp. Grand Marnier
(or to taste)

Whipped cream, sweetened
Thinly sliced oranges
(optional)

Cut pound cake in thirds lengthwise. Sprinkle 2 tablespoons
Grand Marnier on bottom layer. Cover with 1/3 jar of marmalade, then
cover with a layer of whipped cream. Repeat for next 2 layers of cake.
Cover top and sides with whipped cream. Refrigerate until serving.
Garnish with orange slices.
Variation: Substitute chocolate pound cake, cherry preserves and
Kirsch and garnish with maraschino cherries for Kirsch Cake.
This is best made a few hours before serving to allow flavors to
blend.
Pam Moriarty

Honey Orange Cake
‘Makes a good-size cake and is very good."
Preparation Time: 30 minutes

3 cups flour
2 1/2 tsp. baking powder
1/2 tsp. baking soda
2/3 cup margarine
1 cup sugar
1 cup honey
4 eggs

Serves: 12-15

1/2 cup orange juice
2 Tblsp. grated orange rind
Glaze:
1 1/4 cups confectioners' sugar
2 Tblsp. orange juice
2 Tblsp. lemon juice

Preheat oven to 350°. Sift together flour, baking powder and
baking soda. Cream margarine, sugar and honey. Add eggs, one at a time,
and beat well. Add sifted dry ingredients, 1/2 cup orange juice and rind.
Blend well and pour into greased 10-inch tube pan.
Bake for 45 minutes. Let cool in pan for 15 minutes.
For glaze, combine confectioners’ sugar, 2 Tblsp. orange juice and
lemon juice. Drizzle over cake. Cool completely before removing from pan.
I suppose you could use other flavors of juice and make it
pineapple, peach or whatever your taste might be.
Helen Brown
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Carrot Cake
1 tsp. baking soda
1 tsp. cinnamon
1 cup grated carrots
1/2 cup chopped walnuts

3/4 cup cooking oil
1 cup raw honey
2 eggs
1 1/2 cups whole wheat flour
1 tsp. baking powder

Preheat oven to 350°. Blend oil and honey. Stir in eggs. Add flour,
baking powder, baking soda and cinnamon. Mix well. Fold in carrots and
walnuts. Pour into greased and floured 9x5x3-inch pan.
Bake for 1 hour and 15 minutes. Check in about 1 hour.
Mary Ellen Landry

Best Ever Poppy Seed Cake
"A birthday cake favorite for many members of our family.
It originally was eaten at 'Ye Olde Bake Shoppe' in New Gloucester.
We have cut down on the sugar, there was just too much!"
Preparation Time: 1 1/2 hours
3 cups unbleached white flour
1 tsp. baking powder
1 tsp. baking soda
Filling:
1/2 cup sugar
1 tsp. cinnamon

1 cup buttermilk
3/4 cup poppy seeds
1 tsp. almond extract
1 cup butter
1 1/2 cups sugar
5 eggs, separated

Preheat oven to 350°. Mix together buttermilk, poppy seeds and
almond extract. Set aside. Cream together butter and sugar. Add egg
yolks, one at a time, beating well after each one. Add alternately with
buttermilk mixture the flour, baking powder and baking soda. Beat egg
whites until stiff peaks form. Fold into batter. Pour half of batter into
greased and floured Bundt pan; sprinkle in filling and pour on remaining
batter.
Bake for 1 hour. Sprinkle with powdered sugar when done.
Peggy Stevens Becksvoort
(Mrs. "B")
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Easy Deep Dark Chocolate Cake
‘I've used lots of chocolate cake recipes, but this one uses only two eggs
and mixes in five minutes."

Preparation Time: 5 minutes

1 3/4 cups unsifted flour
2 cups sugar
3/4 cup cocoa
1 1/2 tsp. baking soda
1 1/2 tsp. baking powder
1 tsp. salt

2 eggs
1 cup milk
1/2 cup vegetable oil
2 tsp. vanilla
1 cup boiling water

Preheat oven to 350°. Combine flour, sugar, cocoa, baking soda,
baking powder and salt in large mixer bowl. Add eggs, milk, oil and
vanilla. Beat 2 minutes at medium speed. Stir in boiling water (batter
will be thin). Pour into greased and floured 9xl3x2-inch pan.
Bake for 35 to 40 minutes.
Gail Miller

Chocolate Cake
Serves: 16

Preparation Time: 30 minutes
2-oz. chocolate
1/2 cup butter or margarine
1 cup sugar
1/2 cup milk
1 egg, well beaten

1 tsp. vanilla
1 cup sifted flour
1 tsp. baking soda
Pinch of salt
1/2 cup milk

Preheat oven to 350°. Mix and melt chocolate, butter, sugar and
milk in a double boiler. Cool. Add egg and vanilla. Alternately add dry
ingredients and rest of milk. Pour into greased and floured 8x8-inch pan.
Bake for 30 to 35 minutes.
This recipe may be doubled and baked in a 9xl2-inch pan or tube
pan. Also may be tripled and used as a large sheet cake. I like a frosting
of the cream cheese type used on carrot cake.
Laura L. Phelps

Assistant Librarian PatriciaK. Powers has been a member ofthe staff
since 1972. She's the person to ask when you can't find what you're
looking for.
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Fudge Truffle Cake
Serves: 8

Preparation Time: 15 minutes

16-oz. semi-sweet chocolate
squares or chips
1/2 cup unsalted butter
1 1/2 cups flour

1 1/2 cups sugar
1 tsp. hot water
4 eggs, separated

Preheat oven to 425°. Microwave chocolate and butter in glass
bowl for 2 minutes, stir, then heat for 1 more minute or until melted. Do
not overcook. Add flour, sugar and water, blending well. Add egg yolks
one at a time, beating until smooth after each addition. Beat egg whites
until stiff, then fold into chocolate mixture. Pour evenly into 8x8-inch
springform pan (grease bottom only).
Bake for 15 minutes. Remove and cool completely. The center will
still look unbaked when removed from oven.
Best served chilled and topped with whipped cream flavored with
a liqueur.
Sue Hemond

Mississippi Mud Cake
"This comes from the Deep South, where extra-sweet desserts are popular.
The name 'Mississippi Mud' has been assigned to all manner of pies and
cakes. This version comes from Plains, Georgia, and is especially
appealing to chocoholics!"

Serves: 10-12

Preparation Time: 15 minutes
1 cup margarine
2 cups sugar
1/3 cup cocoa
4 eggs
2 tsp. vanilla
1 1/2 cups flour
3 cups miniature marshmallows

Frosting:
4 cups confectioners’ sugar
1/2 cup margarine
1 tsp. vanilla
1/3 cup cocoa
1/4 to 1/3 cup evaporated milk

Preheat oven to 350°. Cream margarine, sugar and cocoa well.
Add eggs and vanilla and beat well. Add flour and mix well. Spread in
greased 9xl3x2-inch pan. Bake for 35 minutes.
Remove from oven and cover with miniature marshmallows.
Return to oven for 10 minutes. Cool in pan on rack for 1 hour. Frost.
Frosting: Mix sugar, margarine, vanilla and cocoa until well
blended. Add milk until of good spreading consistency.
Joyce Gilbert
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Chocolate Chip Cupcakes
"I've used this recipe for children s parties, for school classes and
for large groups. "
Preparation Time: 15 minutes

3/4 cup margarine
1 1/4 cups sugar
2 eggs
2 tsp. vanilla
2 Tblsp. cocoa

Yield: 2 dozen

2
1
1
1

cups flour
tsp. baking soda
cup cold water
cup chocolate chips

Preheat oven to 375°. Cream margarine and sugar well. Add eggs
and vanilla and beat well. Add cocoa, flour, baking soda and water and
mix until well blended.
Fill muffin cups, lined with paper baking cups, half full. Sprinkle
with chocolate chips. Bake for 20 to 25 minutes.
If desired, frost with any favorite chocolate frosting.
Try these in tiny muffin cups (one recipe makes about 48). They
are attractive for a dessert tray.
Joyce Gilbert

Cinderella Cake
"This recipe was originally printed (with slight variations) in the 1932
Kitchen Fun: A Cookbook for Children.”

Preparation Time: 15 minutes

2 cups sugar
1/2 cup butter or margarine
4 eggs
1 cup milk

Serves: 12

3 cups flour
4 tsp. baking powder
2 tsp. vanilla

Preheat oven to 350°. Cream sugar and butter. Beat the eggs,
then add eggs and milk to the butter mixture. Sift flour and baking
powder and add to mixture. Add vanilla.
Bake in round layer cake tins lined with wax paper for
45 minutes. Frost when cool.
Ruth Neagle
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"When I was growing up in Cumberland Center, around 1930, there were
several pairs of ladies with the same name. There were two Harriet
Merrills and two Elizabeth Blanchards. They were called Hattie and
Lizzie. To distinguish them, everyone referred to Miss Hattie Merrill as
Hattie Merrill' and to Mrs. Wallace Merrill as Hattie Wallace.'
Hattie Wallace was Sally Merrill's grandmother.
Two Elizabeth Blanchards were similarly designated.
They were both called 'Lizzie.' Miss Lizzie was 'Lizzie Blanchard' and
Mrs. Fen Blanchard was 'Lizzie Fen.' 'Lizzie Fen' was Barbara
Blanchard Garsoe's grandmother and the other was her aunt!"

1 1/2 cups sugar
1/2 cup shortening
1 cup raisins, chopped
citron (optional)
1 egg
1 cup buttermilk

2 heaping cups flour
Salt
1 heaping tsp. baking soda
1/2 tsp. cloves
1/2 tsp. nutmeg

Preheat oven to 350°. Cream together sugar and shortening.
Mash and stir in raisins, citron, egg, buttermilk, flour, salt to taste,
baking soda, cloves and nutmeg. Pour into a greased cake pan.
Bake for 45 minutes.
Elizabeth Baxter

Kutchen Blitzen Cake
Serves: 8-10
1/2 cup butter
1/2 cup sugar
4 eggs, separated
2 tsp. baking powder
1 cup flour
1/2 cup milk

Slivered nuts
1/2 pint whipped cream
Meringue:
4 egg whites
1 cup sugar
1 tsp. vanilla

Preheat oven to 325°. Cream butter and 1/2 cup sugar. Add egg
yolks and beat well. Sift baking powder with flour and add to butter
mixture. Add milk and mix completely. Spread this mixture equally in 2
layer pans.
Make meringue: Beat egg whites until stiff, add 1 cup sugar and
vanilla. Spread this meringue on top of each layer and sprinkle nuts on
top.
Bake for 30 minutes. Cool cake. Place one layer, meringue side
down, on platter, spread whipped cream on top, then place other layer on
top of this with meringue side up.
Marion N. Clark
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Gram’s Crumb Cake
"The cake reminds me of my visits to my grandparents' home in
New Brunswick, Canada. Her cozy kitchen, a hot cup of steeped tea and
a piece of crumb cake."

Preparation Time: 10 minutes
2 cups flour
1 cup sugar
3/4 cup butter
1 cup buttermilk
1 tsp. baking soda

Serves: 12

1
1
1
1
1

tsp. cloves
tsp. cinnamon
egg
cup raisins
cup currants

Preheat oven to 350°. Rub together the flour, sugar and butter
until the mixture resembles crumbs. Set aside 1 cup of this mixture.
To the remaining flour mixture, add the buttermilk, baking soda, cloves,
cinnamon, egg , raisins and currants. Combine well.
Pour batter into a greased 8x8-inch pan. Sprinkle the reserved
cup of crumbs over the batter and bake for 30 to 40 minutes.
Rosalyn "Ros" Baston

Kahlua Cream Cheese Cake
Preparation Time: 20 minutes

Serves: 12-14

1/2 cup Kahlua
2 cups chocolate cookie
1 tsp. vanilla
crumbs
1 cup sour cream
1/2 cup butter, melted
1 cup confectioners’ sugar
3 Tblsp. sugar
3/4 cup sour cream
3 8-oz. pkgs, cream cheese
3 Tblsp. Kahlua
2 cups sugar
3 eggs
Preheat oven to 350°. Combine cookie crumbs, melted butter and
3 tablespoons sugar. Press on bottom and sides of a 10-inch springform
pan. Bake for 5 minutes.
Let cream cheese soften at room temperature. Beat until fluffy.
Add 1 cup sugar and continue beating until smooth. Add eggs, one at a
time. Add Kahlua, vanilla and sour cream and beat until well blended.
Pour filling over crust and bake for 55 minutes. Turn oven off, open door
slightly and leave cake in oven for 1 hour. Remove from oven and refrig
erate until cool.
Combine confectioners’ sugar, sour cream and 3 tablespoons
Kahlua. Spread on cake and chill at least 6 hours before serving.
Leslie T. Gibbons
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Christmas Whiskey Cake
1 cup finely chopped pecans
2 tsp. flour
Glaze:
1/4 lb. butter
3/4 cup sugar
1/2 cup whiskey

1 Duncan Hines white cake mix
1 pkg. instant vanilla pudding
1 oz. whiskey
4 eggs
1 cup milk
1/2 cup oil

Preheat oven to 325°. Combine cake and pudding mix with
whiskey and eggs, beating well. Beat in milk and oil. Toss nuts in flour,
then fold in. Pour into greased and floured 10-inch tube pan.
Bake for 55 to 60 minutes or until cake tests done.
Glaze: Heat together butter, sugar and whiskey in a saucepan
until butter is melted and mixture just begins to boil. Stir to dissolve
most of sugar. Pierce cake on top and pour hot glaze over cake. Let sit
2 hours. Remove cake from pan, place on cake dish and wrap in foil or
plastic wrap.
Refrigerate cake at least 24 hours so whiskey can soak into cake.
When ready to serve, sprinkle with powdered sugar. This cake can be
made up to a week ahead, wrapped lightly and refrigerated. It will stay
moist quite a while.
Julie Myers

Cheese Cake
Serves: 8

Preparation Time: 15 minutes

1 1/4 cups graham cracker
crumbs
3 Tblsp. sugar
1/3 cup melted butter
3 8-oz. pkgs, cream cheese

3 eggs
3/4 cup sugar
1 tsp. vanilla
1 16-oz. can cherry pie filling

Preheat oven to 375°. Combine crumbs, 3 tablespoons sugar and
butter. Mix well and press into bottom and sides of a 9-inch pie pan.
Combine cream cheese, eggs, 1 cup sugar and vanilla in mixer
bowl. Beat until smooth. Pour into crumb crust.
Bake for 35 minutes. Cool at room temperature. Chill several
hours before serving. Top with canned cherry pie filling.
Mary Ellen Landry
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Apple-Maple Crisp
"This is easy and so good!'

3 very large apples
1 Tblsp. lemon juice
2 Tblsp. real maple syrup
1/2 cup flour

Serves: 4
Dash salt (optional)
2 Tblsp. brown sugar, packed
4 Tblsp. butter or margarine

Preheat oven to 375°. Pare, core and slice apples; toss with lemon
juice. Place in a buttered 9-inch pie plate. Drizzle syrup over apples. In a
small bowl combine flour, salt and sugar. Cut in butter (may use unsalted
butter). Sprinkle over apples.
Bake for 30 minutes.
Serve warm with vanilla ice cream.
June Cassidy

Crustless Apple Pie
Preparation Time: 20 minutes
4 large cooking apples
1 envelope Knox unflavored
gelatin
3 Tblsp. lemon juice
4 tsp. sugar

Serves: 6-8
1 1/2 cups water
2/3 cup non-fat dry milk
powder
1/2 tsp. cinnamon

Prepare day before serving. Preheat oven to 350°. In 9-inch pie
plate, arrange apples in even layers. In small bowl combine gelatin,
lemon juice, sugar and water. Pour over apples. Sprinkle milk powder
and cinnamon over mixture.
Bake for 1 hour or until apples are tender. (Liquid will still be
thin and watery.) Refrigerate overnight to allow pie to set.
Artificial sweetener may be substituted for sugar.
Phebe Tonseth

The portrait of Paul Merrill which hangs in the wing he donated for
his parents was painted by accomplished artist and PML neighbor
Hope Dillaway. She also did the sketches of the four librarians which
hang beyond the circulation desk.
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Swedish Apple Pie
Preparation Time: 15 minutes

1 cup sugar
Apples
1 cup flour
1 Tblsp. sugar
1 tsp. cinnamon
1 egg
1/2 cup chopped nuts
1/3 cup melted butter or
Pinch of salt
margarine
Preheat oven to 350°. Peel and slice apples. Place in greased pie
pan and sprinkle with cinnamon and 1 tablespoon sugar. In a small bowl
combine melted butter, 1 cup sugar, flour, egg, nuts and salt. Pour over
apples.
Bake for 45 minutes or until golden brown.
Kathy White

Christmas Cranberry Pie
>n

'This is an old family recipe, always served at Christmas-time.
The festive red color is so appropriate for the time of year."
Serves: 6

Preparation Time: 20 minutes

1 cup flour
1 tsp. vanilla
3/4 cup melted butter
1/2 tsp. salt

2 cups fresh cranberries
3/4 cup sugar
3/4 cup chopped nuts
2 eggs
1 cup sugar

Preheat oven to 325°. Mix cranberries, sugar and nuts. Place on
bottom of a 10-inch pie plate. In bowl, mix eggs, 1 cup sugar, flour,
vanilla, butter and salt by hand. Pour this mixture over cranberries.
Bake for 35 to 40 minutes. This is delicious served warm with
whipped cream or ice cream.
Mina V. Triehy
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Honey Pumpkin Pie
"I have only made this once and won a blue ribbon with it.
It was delicious and easy to make."

Serves: 6-8

Preparation Time: 20 minutes

2 eggs, lightly beaten
1 1/2 cups cooked pumpkin
puree
1/2 tsp. salt
1 2/3 cups evaporated milk

3/4 cup honey
1 tsp. cinnamon
1/2 tsp. ginger
1/4 tsp. cloves
Prepared pie crust

Preheat oven to 425°. Beat eggs, then stir in pumpkin, salt,
evaporated milk, honey, cinnamon, ginger and cloves.
Pour into prepared pie crust and bake at 425° for 15 minutes.
Reduce heat to 350° and bake for 45 minutes more.
Helen Brown

Walnut Pie
Preparation Time: 20 minutes

2 egg whites
1 cup sugar
1 tsp. vanilla
20 Ritz crackers
1 tsp. baking powder

Serves: 6-8
1/2 cup chopped walnuts
1 cup heavy cream,
whipped
Chocolate shavings

Preheat oven to 350°. Beat egg whites until soft peaks form. Add
sugar gradually while continuing to beat at high speed until stiff peaks
form. Beat in vanilla; set aside.
Roll crackers into crumbs. Add baking powder and nuts. Fold in
egg whites gently but thoroughly. Pile into buttered 9-inch pie plate and
bake for 30 minutes. Chill 4 hours. Cover with whipped cream and
sprinkle with chocolate shavings.
Wendy Turner Furey
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Impossible Pie
1/4 tsp. nutmeg
1 stick margarine
2 cups milk
3 eggs
1/2 cup Bisquick mix
1/4 tsp. salt
2/3 cup flaked coconut
3/4 cup sugar
1 tsp. vanilla
Preheat oven to 350°. Put all ingredients in a blender. Blend for
3 minutes. Pour into ungreased 9-inch pie pan.
Bake for 45 minutes or until set.
Mary Ellen Landry

Derby Pie
"When a friend served us this, we were bowled over.
We fondly call it 'Killer Chocolate Chip Pie.

Serves: 6-8

Preparation Time: 10 minutes

1 cup chocolate chips
1 cup chopped nuts
1 pie shell, unbaked

2 eggs, slightly beaten
1 cup sugar
1/2 cup margarine, melted
1/2 cup flour

Preheat oven to 350°. Mix ingredients in order. Pour into pie shell
and bake for 40 minutes.
Serve warm with ice cream or whipped cream. Or both!
The Tracys

A cavalry saber belonging to President Andrew Jackson was given
to the library by Robert Scott Thornes, one of the original PML
corporators. The saber blade is half black with gold leaves and bears
the cavalry insignia. Oak leaves and flowers decorate the brass
scabbard. Funds raised from the sale ofthis cookbook will be used for
a permanent case in which to display the saber.
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Peanut Butter Pie
'This is a famous recipe from the Sweet Onion Restaurant in
Mt. Pleasant, Michigan."
Preparation Time: 20 minutes
1 1/2 cups graham cracker
crumbs
3 Tblsp. sugar
1/3 cup butter, melted
1/2 cup cream cheese

Serves: 8-10

1 cup confectioners' sugar
1/3 cup peanut butter
1/2 cup milk
1 8-oz. container Cool Whip
Hot fudge topping (optional)

Preheat oven to 350°. Combine graham cracker crumbs,
3 tablespoons sugar and butter. Mix well and press into a 9-inch pie pan.
Bake for 10 minutes. Cool.
Combine cream cheese and confectioners' sugar and mix until
blended. Add peanut butter and milk and beat until smooth. Fold in Cool
Whip. Pour into crust and freeze until firm.
To serve, cut while frozen, but let stand for 20 minutes before
serving. Top with hot fudge, if desired.
Sarah Filliter

Delicious Peanut Butter Pie
"For those who love rich, calorie-filled desserts,
this is one that is sure to please!"

1 8-oz. pkg. cream cheese
1/2 cup peanut butter
1/2 cup milk
1 cup confectioners’ sugar

1 8-oz. container Cool Whip
Chocolate cookie crust
Chopped peanuts

Blend well cream cheese and peanut butter. Add milk and
confectioners' sugar. Fold in Cool Whip. Pour into cookie crust; sprinkle
with peanuts.
Freeze for 8 hours.
Vicki Copp
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Black Bottom Ice Cream Pie
Preparation Time: 25 minutes

Serves: 8

Crust:
20 Oreo cookies
1/4 cup butter or margarine
Filling:
2 pints coffee ice cream
3 Skor bars, chopped

Chocolate Sauce:
1/4 cup light corn syrup
2 Tblsp. water
2 Tblsp. butter
8-oz. bittersweet chocolate bits
Whipped cream

Crush Oreo cookies, mix with melted butter or margarine and
press into a 10-inch pie plate. Fill with softened ice cream, top with layer
of chopped Skor bars. Freeze overnght.
To serve, hold pie plate in shallow pan of hot water for 1 minute,
cut and serve with chocolate sauce and whipped cream.
For sauce: Place corn syrup, water and 2 tablespoons butter in
pan, bring to a boil. Remove from heat, add chocolate, whisk until
mixture is smooth and shiny.
Any combination of ice cream flavors and candies can be used.
(French vanilla ice cream, peanut butter, chopped peanuts with a caramel
sauce is delicious!)
Gail Graumnitz

Aunt Rose’s Pudding
"Very sweet. ”

Serves: 10-12

Preparation Time: 20 minutes
Cake:
2 Tblsp. margarine or butter
1 cup sugar
1 cup milk
1 1/2 cups flour
2 Tblsp. cocoa
1 tsp. vanilla

Sauce:
1/2 cup margarine or butter,
melted
2 1/2 cups brown sugar
2 1/2 cups warm water

Preheat oven to 400°. Mix cake ingredients: butter, sugar, milk,
flour, cocoa and vanilla until well blended. Pour into deep dish casserole.
Cook sauce ingredients: butter, sugar and warm water in a
saucepan. Boil for 2 minutes. Pour over cake mixture.
Bake for 1 hour. Do not open oven door while baking. Cake will
come out soupy.
Louise Sallinger
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Double Boiler Bread Pudding
“Energy-saving (no oven). This is a favorite of family and friends,
a nostalgic 'nursery pud' that men rave over."

Preparation Time: 10 minutes

1 cup brown sugar
3 slices bread, buttered and
cubed
3 eggs, beaten
2 cups milk

Serves: 6
Dash of salt (optional)
1 tsp. vanilla
1/2 cup raisins (optional)
Grated nutmeg

In top of double boiler, put sugar, then bread cubes. Combine
eggs, milk, salt and vanilla and pour over sugar and bread. Do not stir!
Add raisins and top generously with grated nutmeg.
Cover and cook over simmering water. Serve hot or cold, with or
without ice cream. The brown sugar makes its own sauce to spoon over
the top.
Cynthia Sheketoff

Queen’s Bread Pudding
“Deliciously easy!"

Preparation Time: 10 minutes

1 cup brown sugar
3 to 4 slices bread
Butter
2 eggs

Serves: 4-6
2 1/3 cups cold milk
1 tsp. vanilla
1/2 tsp. cinnamon
1/2 tsp. nutmeg

Preheat oven to 350°. Sprinkle sugar on bottom of well-buttered
1-quart casserole. Butter bread, cut into cubes and sprinkle over sugar.
Combine eggs, milk and vanilla. Beat until well blended and pour
over bread. Sprinkle with cinnamon and nutmeg.
Bake for 1 hour or until puffy.
Maybelle Norton
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Mock Indian Pudding
"A family recipe handed down from Maude Burrowes Barker (1868-1942).
Different texture from traditional Indian pudding.
A wonderful fall and winter dessert."

1/4 tsp. salt
1 egg, lightly beaten
Butter (a walnut-size piece)
1 tsp. vanilla

1/3 cup rice
1 quart milk
2/3 cup molasses
1/3 cup sugar
1/2 tsp. cinnamon

Preheat oven to 350°. Butter a covered casserole, wash the rice
and place it in the casserole. Heat the milk and pour over rice. Stir in the
molasses, sugar, cinnamon, salt, egg, butter and vanilla.
Cover casserole and place in oven. Bake for 15 minutes, stir
pudding, let bake for 45 minutes more. Stir again and remove cover. Cook
until rice is tender and pudding browned, about 2 1/2 to 3 hours.
Serve with vanilla ice cream
Valerie Wyman

Dolce Torinese
(Chocolate Mousse Loaf)
"Very, very rich, but oh so good!"
Serves: 10

Preparation Time: 15-30 minutes
12-oz. semi-sweet chocolate
morsels
1/4 cup rum
1/2 lb. soft unsalted butter
2 Tblsp. sugar
2 eggs, separated

1 3/4 cups almonds, grated
Pinch of salt
12 butter biscuits (Social Teas)
cut into 1/2-inch squares
Confectioners’ sugar or
1/2 cup whipped cream

Grease 1 1/2-quart loaf pan. Melt chocolate over low heat. When
dissolved, stir in rum. Remove from heat. Cool to room temperature.
Cream butter and beat in sugar. Add yolks one at a time. Stir in almonds
and chocolate. Fold in biscuits, discarding crumbs. Spoon mixture into
loaf pan. Smooth top. Cover with plastic wrap and refrigerate for 4 hours
or until firm. Unmold by running knife along edges and slip bottom into
hot water for a few seconds. Just before serving, top with confectioners’
sugar or whipped cream.
We use whipped cream for topping. Slice thin, 1/2 to 3/4 inch, and
then cut slice in half again.
Lucille A. Robinson
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Memere’s Dessert
Preparation Time: 5 minutes
2 cups brown sugar
8 Tblsp. molasses
1 1/2 cups water

Serves: 6
Dumplings:
2 cups Bisquick baking mix
2/3 cup milk

Mix brown sugar, molasses and water in a medium saucepan on
stove top. Do not cover. Bring to a boil and cook until the mixture is
dissolved. Stir often.
Mix together Bisquick and milk to make dumpling batter. Drop
dumpling mix into syrup, spoonful by spoonful. Do not stir. Cook an
additional 20 minutes on medium heat. Serve warm or cold.
I think it’s better served warm.
Louise Sallinger

Peppermint Ice Box Dessert
Serves: 12
3/4 cup vanilla wafer crumbs
3 Tblsp. butter
1 pint whipping cream
1/2 lb. small marshmallows

3/4 cup chopped pecans
8 sticks crushed peppermint
candy

Roll cookies until fine. Mix with soft butter. Put half of this
mixture in an 8x11-in ch pan. Pat firmly. Whip cream until stiff. Add
marshmallows, pecans and crushed candy. Stir until mixed. Spread
cream mixture over the crust and cover with remaining crumbs. Chill.
Cool Whip (8-oz.) can be substituted for the whipped cream.
L. Jane Sinclair
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Trifle
"A company favorite for many years, this came from an English friend.
Use your prettiest crystal bowl."

Serves: 8-10

Preparation Time: 30 minutes
2 dozen lady fingers
1/3 cup strawberry jam
1 1-lb. can (2 cups) fruit cocktail
1 3-oz. pkg. strawberry gelatin
1 cup boiling water
1/4 cup sherry
1 3-oz. pkg. vanilla pudding
(not instant)

2 cups milk
1 cup heavy cream
1 Tblsp. confectioners ’ sugar
Chopped almonds
Candied cherries (optional)

Split lady fingers; spread with jam and place on bottom and sides
of a 2-quart bowl. Drain fruit cocktail, reserving juice and spread fruit on
lady fingers. Dissolve gelatin in boiling water, add sherry and reserved
juice and pour over fruit. Chill until firm.
Prepare pudding according to package directions, using 2 cups
milk. Chill and spread on gelatin.
Combine cream and sugar, whip until very thick. Spread on
pudding and sprinkle with almonds and cherries.
I often vary fruit, jam and gelatin for variety.
Evelyn H. Thurston

Pineapple Fluff
Preparation Time: 10 minutes

Serves: 4

2 cups plain low-fat yogurt
1 4-oz. instant sugar-free
pistachio pudding

1 13-oz. can crushed pineapple

Put all ingredients in bowl and stir until thickened. Chill and

enjoy.
Vini Hughes
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Pineapple Supreme Dessert
Serves: 6-8

1 1/2 cups confectioners’ sugar 1/2 pint cream, whipped
1/2 cup butter
1 cup drained pineapple
2 eggs
Maraschino cherries
1 12-oz. box Nilla Wafer cookies

Cream together confectioners’ sugar and butter. Add eggs and
beat well. Crush cookies with a rolling pin until they are broken into
crumbs. In a separate bowl, whip the cream and sweeten to taste. In a
loaf pan, layer as follows: half of the cookie crumbs on the bottom, all the
butter and sugar mixture, all the whipped cream, drained pineapple,
remaining cookie crumbs. Press down and refrigerate overnight. Add
sliced maraschino cherries for color.
Wendy Turner Furey

Chocolate Sauce
"This is my mother's."

Preparation Time: 1 minute
2-oz. unsweetened baking
chocolate
1/4 cup butter or margarine

3/4 cup sugar (white or brown)
1/4 tsp. salt
1/2 cup light cream

Place chocolate and butter in a micro wave-proof jar. Microwave
90 seconds on high. Add sugar and salt and microwave 1 minute on high.
Add cream and stir to blend. Before serving, microwave 1 minute on high.
To prepare on top of stove, melt chocolate and butter, stirring to
blend. Add sugar, salt and cream. Cook and stir over low heat until sugar
is dissolved. Bring to boil. Remove from heat.
Sandy Phelps
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Desserts
Walnut Crunch
"My grandmother (101 at her passing) made this recipe for
Thanksgiving and Christmas. Great as a Christmas gift."
Yield: 1/2 lb.

Preparation Time: 30 minutes

3/4 cup finely chopped
walnuts
1-oz. semi-sweet chocolate,
grated

1 cup sugar
3 Tblsp. water
1 Tblsp. corn syrup
1/3 cup margarine

Combine sugar, water, corn syrup and margarine in saucepan.
Cook over low heat until mixture begins to boil. Continue boiling without
stirring to hard crack stage (290°) or until small amount dropped into
cold water separates into threads which are hard and brittle. Pour over
1/2 cup nuts which have been sprinkled on bottom of 9-inch pie pan.
Sprinkle grated chocolate and remaining 1/4 cup nuts over top. Cool until
chocolate coating hardens. Break into pieces.
I spread chocolate over warmed hardened candy. It’s worth the
investment to use a candy thermometer; then you can count on success.
Andrea Abbott

Boo’s Peanut Butter Fudge
"Boo is my mother, who has passed away but left us with this fabulous
fudge recipe. I remember as a child making this as a real treat —
it's easy and tastes wonderful! Not too sweet."
Preparation Time: 40 minutes

2 cups sugar
1/8 tsp. salt
3/4 cup milk

4 Tblsp. peanut butter
2-oz. salted peanuts
1 tsp. vanilla

In a saucepan cook sugar, salt and milk slowly until sugar is
dissolved; cook without stirring to 234° or until "soft ball" forms in cold
water. Remove from heat. Add peanut butter and vanilla. Beat with
wooden spoon until thick and creamy. Add nuts quickly. Pour into
buttered plate. When the lump of fudge hardens, cut pieces with knife.
Note: A candy thermometer works well; 234° is labelled "soft
ball."
Sue-Ellen Roper McClain
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Desserts
Easy Uncooked Peanut Butter Fudge
"Why cook?”

Yield: 1 1/2 lbs.

1 lb. confectioners’ sugar
1 14-oz. can sweetened
condensed milk

1 cup peanut butter
1 cup chopped nuts

Stir sugar into milk. Add peanut butter and mix well. Turn out on
wax paper; knead with hands. Roll into small balls the size of a walnut.
Roll in nuts.
Note: You may use 1/2 cup cocoa and 1/2 cup peanut butter
(instead of 1 cup). You may also use 1 cup coconut instead of nuts.
Becca Hilton

Peanut Butter Fudge
Preparation Time: 15 minutes

1 lb. (2 1/4 cups) light brown
sugar
1 cup granulated sugar
1 cup evaporated milk
1/2 cup butter or margarine

Yield: 5 lbs.
1 12-oz. jar creamy peanut butter
1 7 1/2-oz. jar (2 1/2 cups)
Marshmallow Fluff
1 tsp. vanilla

In a 4-quart saucepan mix brown sugar, granulated sugar and
evaporated milk. Bring to a boil over medium heat and boil, stirring
constantly, until it forms a soft ball, about 8 minutes. Remove from heat
and add butter, peanut butter, Marshmallow Fluff and vanilla. Stir
thoroughly. Pour into a buttered 9xl3-inch pan for thick pieces or use a
buttered jelly roll pan for thin pieces.
Cool and cut into squares.
You may use chunky peanut butter and stir in 1 cup of chopped
nuts, if desired.
Kathleen McCollom

183

Desserts

Brown Sugar Fudge
Preparation Time: 10 minutes

2 cups granulated sugar
12-oz. (2 1/4 cups) brown sugar
3/4 cup evaporated milk

1 7 1/2-oz. jar Marshmallow Fluff
1 cup peanut butter
2 tsp. vanilla

Bring sugars and milk to a boil. Boil for 5 minutes. Remove from
heat and add Marshmallow Fluff, peanut butter and vanilla. Quickly
pour into greased 9xl3-inch pan.
Cool and cut.
Sally Reynolds

When Robert Scott Thornes made a gift to the library of President
Andrew Jackson s cavalry saber, Thornes wrote:
"When in Congress the late Governor Fairfield ofMaine and President
Andrew Jackson became fast friends. On one occasion the President
came to Maine to attend the 'last muster and to visit Fairfield at his
home in Biddeford. 'Well, Governor,' he remarked, 'I guess I've seen
enough blood and fighting and I'll leave you my sword as a token ofmy
esteem.'
"The Governor gave it to his grandson, the late Frank Emery of
Gorham."
It was Mr. Emery who presented it to Robert Thornes.
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Chapter XI

J3. Moveabte Teast
Miscellaneous

-------------------------------------------------------------- Miscellaneous

Tremble’s Kahlua
Preparation Time: 30 minutes

2 cups boiling water
3 cups granulated sugar
1 2-oz. jar instant coffee

Yield: 1/2 gallon

1 fifth vodka
3-oz. vanilla

Combine 1 cup boiling water and sugar in saucepan. Cook,
uncovered, over medium heat without stirring for about 10 minutes to
make a thin syrup.
Add 1 cup boiling water to instant coffee; stir to dissolve. Add
coffee to the syrup. Add vanilla, then vodka, mixing well. Cool and pour
into a clean 1/2 gallon bottle; cap tightly.
Nicole Codling Evans

Chris B’s Irish Cream Liqueur
Preparation Time: 10 minutes
3 eggs
1 Tblsp. vanilla
1 tsp. coconut extract

1 cup sweetened condensed milk
1 Tblsp. chocolate syrup

Blend all ingredients in electric blender. Pour into bottle that will
cap. Keep refrigerated.
Nicole Codling Evans

From the diary of Harriet C. Merrill:
January 1923
January 1 Pouring rain. Telephoned all A.M. Finally decided to
postpone Dedication. Geo. went home.
January 3 Shut in again by storm.
January 5 H. and I went to the library with Bess, Cath. M. and
Laura. Worked all day.
January 6 Another severe storm.
January 7 Sunday. Bright and fair. Mr. Campbell and Harlan came
on noon train. Dedication was a wonderful success.
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Miscellaneous --------------------------------------------------- ----------

Party Champagne Punch
"This is very festive and has been used for engagement parties
and other special occasions in our family."
Serves: 20

Preparation Time: 30 minutes

1 pint lemon sherbert
3 quarts chilled ginger ale
3 bottles chilled champagne

4 cups pineapple juice
2 quarts orange juice
3 cups strawberries
(fresh or frozen)

The day before serving, pour pineapple juice into 1 or 2 ring
molds and freeze. About 30 minutes before serving combine orange juice,
strawberries and lemon sherbert in a 3-gallon punch bowl (or 2 smaller
bowls).
Remove pineapple juice from freezer, dip mold in warm water
and unmold into punch bowl. Just before serving, add ginger ale and
champagne.
Have all ingredients very cold. The frozen pineapple juice keeps
the punch cold as it melts but does not dilute it.
Joyce Gilbert

Frozen Strawberry Daiquiri
Serves: 10

Preparation Time: 10-15 minutes

1 46-oz. can pineapple juice
1 quart 7-Up, ginger ale or
seltzer

4 cups whole strawberries,
fresh or frozen
1 fifth rum
1 12-oz. can pink lemonade
concentrate

If using frozen strawberries, let them thaw partially at room
temperature. Puree strawberries. Add other ingredients. Mix thoroughly
and freeze in large bowl or 5-quart ice cream pail.
To serve: Spoon slush with a firm scoop into stemmed glasses;
top with a splash of 7-Up, ginger ale or seltzer. Add a straw and enjoy!
The rum in this recipe keeps the mixture "slushy" even in the
coldest freezer, where it will keep indefinitely.
Pat Wheeler
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-------------------------------------------------------------- Miscellaneous

Apricot Punch
"This makes a unique punch that your friends will be thrilled with"

Preparation Time: 1 minute

Serves: 10-12

1 quart seltzer water or
1 quail ginger ale
11/2-quart bottle apricot nectar

1 quart orange sherbert,
if desired

Mix seltzer or ginger ale and nectar together and serve over ice.
For extra fun, instead of the ice, pour punch over the orange sherbert.
Carolyn Small

Mock Wine
"This makes a wonderful non-alcoholic 'wine'."

Preparation Time: 1 minute

Serves: 10-12

1 quart seltzer water or
1 quart ginger ale

1 1/2-quart bottle white
grape juice

Mix both ingredients together and serve over ice.
Ginger ale adds a sweeter taste.
Carolyn Small

From the diary of Harriet C. Merrill:
February 1923
February 9 Worked all day on catalog in spare time.
February 10 Miss Marston came and we worked all day at library.
Finished catalog.
February 18 Didn't go to church because horses all have colds.
February 20 Finished shelf-list cards.
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Miscellaneous -------------------------------------------------------------Brandied Fruit
"A perfect complement to roast chicken, turkey, pork, ham and pot roast."
Serves: 4-6

Preparation Time: 15 minutes
4 16-oz. cans fruit (peaches,
pears, apricots, plums,
cherries, pineapple chunks)
1/2 cup margarine

1/2 cup brown sugar
1/2 cup brandy, wine or liqueur
(any leftover wine may be used)

Preheat oven to 350°. Drain syrup from fruit. Arrange fruit
attractively in 1 layer in 10-inch glass pie pan or other ovenproof dish.
Melt margarine. Mix in brown sugar and brandy and pour over
fruit. Cover with foil. Place in oven for about 25 minutes. Serve warm.
(I like to use fruits packed without added sugar and I save the
fruit juice for other uses.)
This may be used for dessert (try it over vanilla ice cream), but I
serve it most often as an accompaniment to a main dish.
Joyce Gilbert

Fruit Compote
"This sweet treat has preceded every Thanksgiving and Christmas meal
at my husband's parents' home. This is served to young and old alike
in stemmed glasses. A lovely beginning to any meal."

Serves: 6

Preparation Time: 5 minutes

1
1
1
1
1

1/2 cup mayonnaise
1 cup confectioners’ sugar
1 tsp. vanilla
3 drops lemon juice

small bag of cranberries
8-oz. can pineapple chunks
8-oz. can sliced peaches
8-oz. can sliced pears
cup heavy cream

Combine cranberries, pineapple, peaches and pears in large bowl.
In separate bowl, whip cream until stiff, fold in mayonnaise. Add sugar,
vanilla and lemon juice.
To serve, spoon fruit into individual bowls and place a dollop of
whipped cream mixture on top.
Patty Parker
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Winter Compote
Serves: 10
1
3
2
5
1

lb. dried apricots
cups water
to 3 grapefruit
oranges
16-oz. can black cherries

1 16-oz. can sliced peaches
1 lemon
1 cup water
1/2 cup sugar
1 1/2 cups sherry

Place apricots in a saucepan with 3 cups water and simmer for
about 35 minutes. Drain, reserving a small amount of the cooking liquid.
Peel and cut into chunks the grapefruit and 4 of the oranges, reserving
the juice that is extracted as the fruit is cut. Drain the canned fruit and
place, with the grapefruit, oranges and apricots, in a serving bowl.
Squeeze the juice from the last orange and the lemon. Cut the
peel from half an orange into narrow strips. In a saucepan boil together
the orange and lemon juices, the orange peel, 1 cup water and sugar until
the peel can be pierced with a fork. Add sherry and some of the reserved
orange, grapefruit and apricot juices. Pour over cut up fruit and chill.
Kate Debevoise

Dutch Breakfast
"This recipe originally came from some sailing friends and has become
a family favorite for brunch,"

Preparation Time: 10 minutes

Serves: 6-8

1/2 cup brown sugar
1 1/2 tsp. cinnamon
1 cup low-fat cottage cheese
1 cup low-fat plain yogurt

Pineapple, banana, apples,
strawberries, oranges or
other mix of fruits, sliced
and diced

Mix together brown sugar and cinnamon, set aside. Blend the
cottage cheese in food processor or blender until smooth. Add half the
sugar and cinnamon mixture to cottage cheese and mix or blend. Pour
into bowl and add yogurt; mix gently with a spoon until smooth. Serve
over bowls of cut up fruits with a sprinkle of remaining sugar and
cinnamon mixture. This is great for a hearty brunch served along with
buns, sliced and filled with ham and cheese.
Gail E. Witherill
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German Pancakes (Dutch Baby)
"This was my favorite 'fast' supper as a child, and has proved to wow
my children as well. They can make the batter themselves!"

Serves: 2-4

Preparation Time: 15 minutes
For 2 servings: Use an 8-inch
ovenproof skillet
2 eggs
1/2 cup milk
1/2 cup flour
1 Tblsp. butter

For 4 servings: Use a 12-inch
ovenproof skillet
4 eggs
1 cup milk
1 cup flour
1/3 cup butter

Preheat oven to 425°. Combine eggs, milk and flour in blender;
blend until smooth. In skillet, melt butter, swirling to coat the sides.
Pour batter into skillet. Bake 20 to 24 minutes until puffy brown. Serve
at once with either syrup or lemon and powdered sugar or fruits, such
as raspberries.
(Editors used 8-inch round cake pans with good results.)
Mallory Marshall

Shoofly Pie
"A Pennsylvania Dutch (Lancaster County) tradition —
delightful at breakfast with hot coffee or tea.
A different breakfast treat!"
Preparation Time: 20 minutes
1 cup flour
1 Tblsp. shortening
2/3 cup brown sugar
1 egg, slightly beaten
1 cup molasses

1 cup boiling water
1 tsp. baking soda
1 9-inch unbaked deep dish pie crust
or 2 smaller, shallower pie crusts

Preheat oven to 425°. Combine flour and brown sugar, cut in
shortening with two knives or forks until crumbly. Take out 1/2 cup
of these crumbs and set aside to use later as topping.
To remaining crumbs add egg and molasses. Add 3/4 cup boiling
water. Dissolve baking soda in remaining 1/4 cup boiling water and add
this to molasses mixture, stirring gently. Pour into unbaked pie shell.
Sprinkle with reserved 1/2 cup of crumbs on top.
Bake for 15 minutes, reduce heat to 350° and bake 40 to 45
minutes longer, until top is firm and browned.
Bottom of pie will be somewhat wet or runny; top will be cake-like.
Nina Knight
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Yogurt Pancakes
4
1
2
1

3 eggs
1 cup flour
6-oz. plain yogurt
1 cup milk
2 Tblsp. sugar

Tblsp. oil
tsp. salt
tsp. baking powder
tsp. baking soda

Beat the eggs. Add flour, yogurt and milk and beat until smooth.
Stir in sugar, oil, salt, baking powder and baking soda.
Let stand for 10 minutes. Cook on a hot, oiled griddle.
Tom and Jane Stegemann

Blender Hollandaise
3 egg yolks
1/2 cup butter, melted
1 to 3 Tblsp. lemon juice

Dash red pepper
Dash salt

Combine egg yolks, lemon, pepper and salt in blender. Whip for
3 seconds. Blend on high while pouring melted butter into blender. Blend
30 seconds.
Chris Bradley

From the Diary of Harriet C. Merrill:
(Gloss by Grace Trappan)
March 1925
March 26 Worked on library stuff.
March 31 Cleaned out brick oven.
April 6
Went to library.
April 26 Book Committee meeting at Bess Stuart and about 25 from
South Paris. (Evidently the Maine State Library was beginning to use
the Prince Memorial Library as a model for other communities that
wished to improve their libraries or build new ones. G.T.)
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Miscellaneous
Teriyaki Marinade I
Preparation Time: 5 minutes plus 2 hours to marinate

1 cup olive oil
3 Tblsp. dark soy sauce
1/4 cup bourbon

Salt and pepper to taste
2 lbs. swordfish steak or
steak

Combine olive oil, soy sauce, bourbon, salt and pepper in a small
bowl. Pour over fish or meat in a shallow dish. Marinate for at least
2 hours. Grill on high heat.
Pat Robinson

Teriyaki Marinade II
Preparation Time: 5 minutes plus marinating time
1/2 cup soy sauce
1/2 cup water
1 Tblsp. brown sugar

1 1/2 tsp. ground ginger
1 Tblsp. vinegar
Chicken or steak

Combine well all ingredients, pour over chicken or steak; cover
and marinate overnight in a glass or ceramic dish.
This is an excellent marinade to use if you are planning to
barbeque.
Vicky Copp
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Our Patrons
Thank you and bon appetit.
A. H. Grover Inc.
Allen’s Farms Garden Center—
Craft Shop & Country Store
Ames Farm Center
Anderson Landscaping
Andy's Electric
Averill Insurance Agency
Belinda's Country Store
Dale Bragg Builders Inc.
Budd's Gulf Station
Caring Place Child Care Center
Cumberland Gulf
Cumberland Redemption
Dixon Bros.
Eloise Ekberg
Cindy Foster, Mainely Smocking
Food Stop
Fran's Country Crafters
Michael & Barbara Frost
Joyce & Richard Gilbert
Leach Electric, Inc.
Ledge view Estates
Retirement & Boarding Home
Main Line Fence Co.
Steve & Pam Moriarty
James & Jayne Mullen
Kenneth & Julie Myers
Kenneth E. Myers, DDS

North Yarmouth Automotive
Service Excellence
Mark O'Brion
Plumbing & Heating Inc.
Ken Partyka, DMD
Stephen B. Paulding, MD
Quality Respiratory Care
Mr. & Mrs. A. Stephen Riley
Susan Scott
Barry Smith, Builder
Terry N. Snow, Esq.
Jane Hessemer Stegemann, Ph.D.
Thomas A. Stegemann, DMD
Stone's Restaurant
B.J. Stratton & Sons
Sweetser's Apple Barrel & Orchards
Mrs. Herbert E. Triehy
Vacationland Video
Walnut Hill Citgo
Walnut Hill Creative Nursery
School & Child Care Center
West Cumberland Fire Station
West Side Shop
Winckler Services, Inc.
Winter People
Wood worth's Printing Emporium
Neal Workman/Sea Fax

Acknowledgments and Accolades
Last January, when the Board of the Friends first discussed producing
this cookbook, we established certain goals. First and foremost, this was to be a
fun project. Secondly, we would actively try to involve as many individuals from
our two towns as possible, and finally, we would try to include all recipes received.
We did! As a result, we've made many new friends along the way whom we hope
will accept our sincere thanks for their contributions to From the Prince s Pantry.
In particular, we wish to thank Peggy Anne Mack for capturing the spirit
of our cookbook in her wonderful cover design and illustrations... and Tom Foley
of Foley Associates in Scarborough, Maine for saving us hours by connecting us
with our printing company... and very specially to Lynne Campbell of Prototype
in Scarborough, Maine not only for typesetting each and every page but also for
sharing her creative talents and sense of style. Everyone's efforts truly helped us
produce a cookbook fit for the Prince.

About the Historical Notes
Where else would we go to find the historical facts for our cookbook
but to the shelves of the library? We wish to gratefully acknowledge the
following sources for helping us make From the Prince's Pantry truly reflect
the flavor of Prince Memorial Library and the towns of Cumberland and
North Yarmouth which it serves.
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Index
Anadama bread, 71
Apple bars, 156
Apple cake, fresh, 158
Apple muffins, double, 79
Apple orange bread, 83
Apple pie, crustless, 171
Apple pie, Swedish, 172
Apple squares, 156
Apple strudel muffins, pumpkin, 82
Apple-maple crisp, 171
Applesauce honey nut bread, 83
Apricot punch, 189
Artichoke casserole, shrimp and, 97
Artichoke dip, 5
Asparagus casserole, 45
Asparagus rolls, 9
Avocado and grapefruit salad, 19
Avocado and orange salad, 19
Bacon, chicken and, 114
Bacon quiche, leek and, 64
Banana bread, aloha, 84
Banana bread, Eleanor's, 84
Bars, apple, 156
Bars, butter pecan turtle, 153
Bars, chocolate chip coffee, 150
Bars, coffee, 151
Bars, lemon fantasy, 158
Bars, Lisa's Grand Manan, 150
Bars, oatmeal fudge, 149
Bars, orange slice, 157
Bars, toffee, 152
Basil soup, tomato and, 33
Basil stir fry, chicken, 115
Batter bread, casserole rye, 74
Bean relish, 15
Bean salad, three, 28
Bean soup, pasta and, 38
Beef balls, sweet and sour, 7
Beef stew, French country-style, 111
Beet soup, Russian, 33
Bisque, seafood, easy, 99
Black bean and corn salad, 27
Blue cheese dip with garlic and bacon,
warm, 6
Blueberry boy bait cake, 160
Blueberry cake, 159

Blueberry muffins, 79
Blueberry top-hats, 80
Bolognese sauce, spaghetti with, 59
Borscht, 33
Bread, Anadama, 71
Bread, apple orange, 83
Bread, applesauce honey nut, 83
Bread, banana, aloha, 84
Bread, banana, Eleanor's, 84
Bread, caraway quick, 85
Bread, carrot, 85
Bread, carrot pineapple, 86
Bread, casserole rye batter, 74
Bread, cheese pepper, 72
Bread, chocolate zucchini, 86
Bread, date nut, 87
Bread, dilly casserole, 72
Bread, herb, 73
Bread, oatmeal, 74
Bread, pepperoni, 76
Bread, poppy seed, 87
Bread pudding, double-boiler, 177
Bread pudding, queen's, 177
Bread, quick caraway, 85
Bread, shredded wheat, 75
Bread, Ted's, 75
Breakfast, Dutch, 191
Brioche loaf, pulled, 71
Broccoli cheese soup, 34
Broccoli, pasta, shrimp and, 58
Broccoli puff, 45
Broccoli salad, 24
Broccoli supreme, 46
Brown sugar fudge, 184
Brownie meringues, Jane's, 148
Brownies, double chocolate, 155
Brownies, Nanna's, 154
Brownies, Sarah's delicious
disgusting, 134
Butter pecan turtle bars, 153
Cabbage, turned over, 47
Cake, apple, fresh, 158
Cake, blueberry, 159
Cake, blueberry boy bait, 160
Cake, carrot, 164
Cake, chocolate, 165
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Cake, Cinderella, 167
Cake, cranberry ’’pudding", 160
Cake, crumb,. Gram's, 169
Cake, doll's, with chocolate
icing, 135
Cake, easy deep dark chocolate, 165
Cake, fudge truffle, 166
Cake, Grand Marnier, 163
Cake, kutchen blitzen, 168
Cake, Lizzie Fen’s, 168
Cake, Mississippi mud, 166
Cake, honey orange, 163
Cake, poppy seed, best ever, 164
Cake, rhubarb, fresh, 161
Cake, rhubarb pecan, 162
Cake, whiskey, Christmas, 170
Caraway bread, quick, 85
Carrot bread, 85
Carrot cake, 164
Carrot pineapple bread, 86
Carrot salad, zucchini and, 29
Carrots, copper penny, 29
Casserole, asparagus, 45
Casserole, chicken and rice, 117
Casserole, chicken, juicy, 121
Casserole, com, 47
Casserole, lentil, 53
Casserole, plantain, ripe, 105
Casserole, potato, Kim's, 52
Casserole, shrimp, 96
Casserole, shrimp and artichoke, 97
Casserole, spinach, 48
Casserole, taco, 106
Casserole, turnip, 50
Casserole, zucchini, 51
Casserole, zucchini, 67
Cauliflower, frosted, 46
Caviar supreme, 8
Champagne punch, party, 188
Cheddar cheese dip, hot, 5
Cheddar fish chowder, 41
Cheese and hot clam dip, 4
Cheese and vegetable soup, 35
Cheese cake, 170
Cheese cake, Kahlua cream, 169
Cheese chowder, turkey, 39
Cheese cocktail spread, 4
Cheese dip, blue, with garlic and bacon,
warm, 6
Cheese dip, hot cheddar, 5
Cheese dip, Mexican, 6
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Cheese pepper bread, 72
Cheese sauce, salmon molds with, 92
Cheese snacks, curried, 9
Cheese souffle, 66
Cheese soup, broccoli, 34
Cheese triangles, shrimp and, 13
Cheese-pepperoni quiche, 65
Chicken a 1'orange, 120
Chicken a la king, 125
Chicken a la Martha, 118
Chicken a la Prince, 126
Chicken and bacon, 114
Chicken and chive crescent rolls, 124
Chicken and okra stew, 118
Chicken and rice casserole, 117
Chicken basil stir fry, 115
Chicken breast marinade, BBQ, 123
Chicken breasts with mushrooms, 117
Chicken casserole, juicy, 121
Chicken continental, 119
Chicken, Cuban, 116
Chicken dilly, lemon, 116
Chicken enchiladas, 127
Chicken, Hawaiian, 115
Chicken, honey, 120
Chicken, honey-baked, 119
Chicken, 1'orange, 122
Chicken, low-cal barbequed, 123
Chicken, Natalie's, 121
Chicken, oriental, 127
Chicken Parisienne, 122
Chicken pie, Mom's, 128
Chicken salad, Japanese, 25
Chicken salad, Pam's favorite, 26
Chicken soup meat loaf, 108
Chicken squares, crescent, 125
Chicken tetrazzini deluxe, 128
Chicken tortilla stack, cheesy, 124
Chili, best ever, 103
Chive crescent rolls, chicken and, 124
Choco-peanut butter bars, 149
Chocolate brownies, double, 155
Chocolate cake, 165
Chocolate cake, easy deep dark, 165
Chocolate chip coffee bars, 150
Chocolate chip cupcakes, 167
Chocolate chip delite, 137
Chocolate drop cookies, Ruth
Wyman's, 147
Chocolate mint delights, 151
Chocolate mousse loaf, 178

Chocolate oatmeal cookies, 134
Chocolate oatmeal cookies, 143
Chocolate sauce, 181
Chocolate zucchini bread, 86
Chop suey, ground turkey, 113
Chowder, Barbara’s fish, 40
Chowder, cheddar fish, 41
Chowder, fish, 41
Chowder, Maine coast, 42
Chowder, parsnip, 37
Chowder, turkey-cheese, 39
Cinnamon molasses cookies, 145
Clam and cheese dip, hot, 4
Coffee bars, 151
Coffee bars, chocolate chip, 150
Coffee cake, cowboy, 82
Coleslaw, calico, 24
Compote, fruit, 190
Compote, winter, 191
Cookies, awesome, 143
Cookies, Chebeague, 142
Cookies, chocolate drop,
Ruth Wyman’s, 147
Cookies, chocolate oatmeal, 134
Cookies, chocolate oatmeal, 143
Cookies, cinnamon molasses, 145
Cookies, crackle-top ginger, 145
Cookies, molasses, down South, 144
Cookies, molasses, rolled, 144
Cookies, no-calorie, healthy, 148
Cookies, oatmeal lemon, 141
Cookies, orange, fresh, 141
Cookies, peanut butter,
chocolate chip, oatmeal, 143
Cookies, Rolo, 146
Com casserole, 47
Com salad, black bean and, 27
Combread-sausage stuffing, 129
Crab dip, Maine, 5
Crab fondue, shrimp and, 98
Crab imperial, 95
Crabmeat appetizers, 10
Crabmeat delight, hot, 95
Cranberry “pudding” cake, 160
Cranberry pie, Christmas, 172
Cream cheese and onion puffs, 14
Cream cheese cake, Kahlua, 169
’’Cream of broccoli soup”, 137
Crepes, hamburger, 110
Crescent party rolls, 77
Crisp, apple-maple, 171

Crumb cake, Gram’s, 169
Cucumber salad, 25
Cucumber soup, 34
Cupcakes, chocolate chip, 167
Curry dip, 2
Daiquiri, strawberry, frozen, 188
Date nut bread, 87
Dill sauce, salmon with, 93
Dilled shrimp dip, 1
Dilly casserole bread, 72
Dip, artichoke, 5
Dip, warm blue cheese with garlic
and bacon, 6
Dip, cheddar cheese, hot, 5
Dip, cold Mexican, 1
Dip, curry, 2
Dip, dilled shrimp, 1
Dip, hot clam and cheese, 4
Dip, Maine crab, 5
Dip, Mexican cheese, 6
Dip, nacho, 2
Dip, party, 3
Dip, pizza, 3
Dolce Torinese, 178
Doll’s cake with chocolate icing, 135
Dressing, Italian, 30
Dutch baby, 192
Dutch breakfast, 191
Enchiladas, chicken, 127
Enchiladas, sour cream, 126
English muffins in a loaf, 73
Feta bake, shrimp and, 98
Fettucine a la carbonara, 57
Fish chowder, 41
Fish chowder, Barbara’s, 40
Fish chowder, cheddar, 41
Fish puffs, 91
Fish with marinade, baked, 91
Flounder with mustard, 92
Fondue, shrimp and crab, 98
Fruit, brandied, 190
Fruit compote, 190
Fruit salad, frozen, 21
Fudge bar, oatmeal, 149
Fudge, brown sugar, 184
Fudge, peanut butter, 183
Fudge, peanut butter, Boo’s, 182
Fudge, peanut butter, easy
uncooked, 183
Fudge truffle cake, 166
Garlic pasta, 58
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Meatballs, cocktail, 7
Meatballs, Mom’s excellent, 107
Meatballs, Russian, 107
Meatballs, sweet and sour, 108
Memere’s dessert, 179
Meringues, brownie, Jane’s, 148
Mexican dip, cold, 1
Mexican salad, cold, 1
Minestrone soup, 36
Mint delights, chocolate, 151
Molasses cookies, cinnamon, 145
Molasses cookies, down South, 144
Molasses cookies, rolled, 144
Mousse loaf, chocolate, 178
Muffins, blueberry, 79
Muffins, breakfast (instead of), 80
Muffins, double apple, 79
Muffins, Gam’s raised, 78
Muffins, morning glory, 81
Muffins, pumpkin apple strudel, 82
Mushroom appetizer, 8
Mushrooms, chicken breasts with, 117
Mustard sauce, spicy, and spinach
pom poms, 10
Nacho dip, 2
Newburg, seafood, holiday, 100
Noodle quiches, ham and, 14
Noodles Romanoff, 63
Nut bread, applesauce honey, 83
Nut bread, date, 87
Oatmeal bread, 74
Oatmeal cookies, chocolate, 134
Oatmeal cookies, chocolate, 143
Oatmeal crispies, 142
Oatmeal fudge bar, 149
Oatmeal lemon cookies, 141
Okra stew, chicken and, 118
Onion puffs, cream cheese and, 14
Onion soup, les Halles, 37
Orange bread, apple, 83
Orange cake, honey, 163
Orange cookies, fresh, 141
Orange salad, avocado and, 19
Orange sauce, pork tenderloin
with, 113
Orange slice bars, 157
Orzo, 57
Pancakes, German, 192
Pancakes, yogurt, 193
Parsnip chowder, 37
Pasta and bean soup, 38

Ginger cookies, crackle-top, 145
Gingersnaps, Granny’s, 146
Grapefruit salad, avocado and, 19
Grapes, frozen, 136
Green beans, Nina’s spicy, 48
Ground beef wrapped in
phyllo dough, 12
Ham and noodle quiches, 14
Ham and spinach rolls, 114
Hamburger crepes, 110
Hamburger flambe, 111
Herb bread, 73
Hermits, Grammy’s, 154
Hollandaise, blender, 193
Honey baked chicken, 119
Honey chicken, 120
Honey orange cake, 163
Honey pumpkin pie, 173
Hot dogs, hidden (hidden dogs), 133
Ice cream pie, black bottom, 176
Irish cream liqueur, Chris B’s, 187
Jello salad, 21
Jello salad, lemon-lime, 22
Jello salad, lime, 22
Kahlua cream cheese cake, 169
Kahlua, Tremble’s, 187
Lasagne roll-ups, 61
Lasagne, tofu, 62
Leek and bacon quiche, 64
Lemon chicken dilly, 116
Lemon cookies, oatmeal, 141
Lemon fantasy bars, 158
Lemon-lime Jello salad, 22
Lentil casserole, 53
Lime Jello salad, 22
Liqueur, Irish cream, Chris B’s, 187
Lobster stew, 40
Macaroni bake, 62
Macaroni salad, deluxe, 23
Mafe tiga (peanut sauce), 104
Mandarin orange salad, 20
Mango mold, 20
Marinade, baked fish with, 91
Marinade, BBQ chicken breast, 123
Marinade, teriyaki, 194
Marinara sauce, 60
Meat loaf, 109
Meat loaf, chicken soup, 108
Meat loaves, G.G.’s mini, 109
Meatbail vegetable soup, 36
Meatballs, barbequed, 106

200

Pasta, garlic, 58
Pasta salad, 23
Pasta, shrimp and broccoli, 58
Pea soup, favorite split, 35
Peanut butter bars, choco-, 149
Peanut butter, chocolate chip,
oatmeal cookies, 143
Peanut butter fudge, 183
Peanut butter fudge, Boo’s, 182
Peanut butter fudge, easy
uncooked, 183
Peanut butter pie, 175
Peanut butter pie, delicious, 175
Peanut sauce (mafe tiga), 104
Pecan cake, rhubarb, 162
Pepper bread, cheese, 72
Peppermint ice box dessert, 179
Pepperoni bread, 76
Pepperoni-cheese quiche, 65
Phyllo dough, ground beef
wrapped in, 12
Pickles, Christmas, 15
Pie, apple, crustless, 171
Pie, apple, Swedish, 172
Pie, black bottom ice cream, 176
Pie, chicken, Mom’s, 128
Pie, cranberry, Christmas, 172
Pie, derby, 174
Pie, honey pumpkin, 173
Pie, impossible, 174
Pie, peanut butter, 175
Pie, peanut butter, delicious, 175
Pie, shoofly, 192
Pie, walnut, 173
Pineapple bread, carrot, 86
Pineapple fluff, 180
Pineapple supreme dessert, 181
Pizza dip, 3
Pizza dough, 77
Pizza rounds, 13
Pizzas, mini, 133
Plantain casserole, ripe, 105
Play dough, 137
Popovers, extraordinary, 78
Poppy seed bread, 87
Poppy seed cake, best ever, 164
Pork tenderloins with orange
sauce, 113
Potato casserole, Kim’s, 52
Potatoes, scalloped, 52
Pudding, Aunt Rose’s, 176

Pudding, bread, double-boiler, 177
Pudding, bread, queen’s, 177
Pudding, mock Indian, 178
Pumpkin apple strudel muffins, 82
Pumpkin pie, honey, 173
Punch, apricot, 189
Punch, champagne, party, 188
Quiche, leek and bacon, 64
Quiche, pepperoni-cheese, 65
Quiche, seafood, 65
Quiche, zucchini, 66
Quiches, ham and noodle, 14
Rainbow surprise, 135
Raspberry squares, 157
Relish, bean, 15
Rhubarb cake, fresh, 161
Rhubarb dessert, 162
Rhubarb dessert, jiffy, 161
Rhubarb pecan cake, 162
Rice casserole, chicken and, 117
Rice, fried, 54
Rice, Kelsey’s favorite, 54
Rice salad, vegetable, 27
Rolls, chicken and chive crescent, 124
Rolls, crescent party, 77
Rolo cookies, 146
Rye batter bread, casserole, 74
Salad, avocado and grapefruit, 19
Salad, avocado and orange, 19
Salad, black bean and corn, 27
Salad, broccoli, 24
Salad, chicken, Pam’s favorite, 26
Salad, cold Mexican, 1
Salad, cucumber, 25
Salad, deluxe macaroni, 23
Salad, frozen fruit, 21
Salad, Japanese chicken, 25
Salad, Jello, 21
Salad, lemon-lime Jello, 22
Salad, lime Jello, 22
Salad, mandarin orange, 20
Salad, pasta, 23
Salad, spinach, 26
Salad, three bean, 28
Salad, vegetable rice, 27
Salad, zucchini and carrot, 29
Salad, zucchini-turnip, 30
Salmon molds with cheese sauce, 92
Salmon with dill sauce, 93
Sausage-cornbread stuffing, 129
Scallops in crumbs, baked, 93
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Squares, black and white, 152
Squares, raspberry, 157
Steak glaze, noble winter, 112
Stew, beef, French country-style, 111
Stew, chicken and okra, 118
Stew, lobster, 40
Strawberry daiquiri, frozen, 188
Strudel, seafood, 99
Stuffing, cornbread-sausage, 129
Sweet and sour beef balls, 7
Sweet and sour meatballs, 108
Sweet potato souffle, 53
Swordfish, grilled cajun, 94
Taco casserole, 106
Teriyaki marinade, 194
Tim’s concoction, 76
Toffee bars, 152
Tofu lasagne, 62
Tomato and basil soup, aromatic
Islesboro, 33
Tomato bake, herbed, 49
Tomatoes, Sally’s “fire and ice”, 50
Tortilla stack, cheesy chicken, 124
Trifle, 180
Turkey and spinach rolls, 114
Turkey, ground, chop suey, 113
Turkey-cheese chowder, 39
Turkish Bdrek, 12
Turnip casserole, 50
Turnip-zucchini salad, 30
Veal piccata, 112
Vegetable Momma’s soup, 39
Vegetable rice salad, 27
Vegetable soup, cheese and, 35
Vegetable soup, meatbail, 36
Walnut crunch, 182
Walnut pie, 173
Wheat snacks, 136
Whiskey cake, Christmas, 170
Wild rice soup, sherried, 38
Wine, mock, 189
Wine sauce, shrimp in, 97
Yogurt pancakes, 193
Zucchini and carrot salad, 29
Zucchini bread, chocolate, 86
Zucchini casserole, 51
Zucchini casserole, 67
Zucchini quiche, 66
Zucchini-turnip salad, 30

Seafood bisque, easy, 99
Seafood newburg, holiday, 100
Seafood quiche, 65
Seafood strudel, 99
Shells, stuffed, 63
Shoofly pie, 192
Shortbread, frosted, 153
Shredded wheat bread, 75
Shrimp and artichoke casserole, 97
Shrimp and broccoli pasta, 58
Shrimp and cheese triangles,
Mark’s, 13
Shrimp and crab fondue, 98
Shrimp and feta bake, 98
Shrimp casserole, 96
Shrimp creole, 96
Shrimp dip, dill, 1
Shrimp in wine sauce, 97
Snickerdoodles, 147
Sole rolls, stuffed, 94
Sole with mustard, 92
Souffle, cheese, 66
Souffle, sweet potato, 53
Soup, broccoli cheese, 34
Soup, cheese and vegetable, 35
Soup, cucumber, 34
Soup, favorite split pea, 35
Soup, minestrone, 36
Soup, onion, les Halles, 37
Soup, pasta and bean, 38
Soup, Russian beet, 33
Soup, sherried wild rice, 38
Soup, tomato and basil, 33
Soup, vegetable meatball, 36
Soup, vegetable Momma’s, 39
Sour cream enchiladas, 126
Spaghetti sauce, 61
Spaghetti, summertime, 60
Spaghetti, Vai Halla, 64
Spaghetti with Bolognese sauce, 59
Spice cake (Lizzie Fen’s), 168
Spinach balls, 11
Spinach casserole, 48
Spinach Mornay, 49
Spinach pom poms and spicy
mustard sauce, 10
Spinach rolls, ham (or turkey)
and, 114
Spinach salad, 26
Spinach squares, 11
Squares, apple, 156
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